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“Sanicap” 
The Sanitary Cap 


For Mason Jars 
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If you use glass jars for any portion of 
your pack you should insist on having 
“Sanicap,”’ the only sanitary jarcap. Proof 
against action of fruit acids. No-salts of 
zinc. Costs less than the old style cap. 


Samples and Prices on 


Application 


American Can Company 


New York Chicago San Francisco 
Local offices in all large cities 
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‘atl Came Gods an oe, Dried Fruit Brokers? Ass’, 
«2 ss 


SECRETARY-—JAS. M. HOBBS, GHICAGO, 





ILL. 








‘W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


35 River St. CHICAGO 








EDWARD P. SILLS 
Packers’ Agent and Broker in 
Ganned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consignments. 





J. K. ARMSBY CO. 
Wholesale 
BROKERAGE AND COMMISSION 


_ Pacific Coast 
rancisco 

on Products 

New York. 42 River St., CHICAGO 





SAM BAER & CO. 
Brokerage and Commission 
Canned Goods anc Dried Fruits 


CORRESPONDENCE SOLICITED 


34 Wabash Ave., CHICAGO 





E. C. SHRINER 6G CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 





GHANED GOODS AND GANS 


BALTIMORE, MARYLAND | 





DALLAS MERCANTILE CO. 
Brokers and Manufacturers’ Agents 


OFFICES 


Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City,0.T. 
Inter-State Brokerage Co., So. McAlester, I. 1. 


WE TRAVEL MEN DALLAS, TEX. 


—— —__—_—___— 


WM. M. McKOWN 


BROKER IN 


CANNED GOODS 


and DRIED FRUITS 





Louisville, Ky. 


EMERSON 2#@ HALL 


wee CANNED GOODS 


“Meroe «=©6 DRIED _ FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Persoually Cover all Jobbers In Nebraska and Minnesota. 





T. J. O°BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


42 RIVER ST., CHICAGO 














G. M. AHRONS GO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicite#. 





Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 





WALTER A. FROST & CO. 
Brokerage and Commission 


Canned Goods and Dried Fruits | s 


MOORE-HOLBERT COMPAKY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Buluth 
and Tributary Points 





E.L. STANTON & CO. 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, Mo, 





GETTYS BROKERACE Co. 


SUCCESSORS Te 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROCERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





SEAVEY & FLARSHEIM 


CANNED GOODS 





Correspondence Solicited 
5 WABASH AVE. CHICAGO 





Kansas City, Mo. St. Louis, Mo. 
t. Joseph, Mo. Omaha, Neb, 
St, Paul, Minn, Wichita, Kan, 


Cover All J bing Centers Adjacent to Above 
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" Canned Goods Brokers and Commission Houses 











————————— 


THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND.. Majestic Bldg. 


CHICAGO, ILL., 53 River Street 





BAKER & MORGAN 
CANNED GOODS 
BROKERS 


ABERDEEN, MARYLAND 
OUR SPECIALTIES 


CORN AND TOMATOES 





PICKRELL-CRAIG CO. 


Incorporated 
BROKERS 
Canned Goods, Dried Fruits 


20)- 202-203 KELLER BLDG. 
LOUISVILLE, KY. 


J. H. MARTIN & CO. 


Merchandise Brokers 


Canned Goods 
83 S. Front St. MEMPHIS, TENN. 


ROEMER & COMPANY 


Packers’ Agents and Brokers in 


CANNED GOODS 


ZANESVILLE, OHIO 





Correspondence Solicited 





B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 


Brokers in Canned Goods, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 
Correspondence Solicited 


H. F. DONLEY Co. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 


Cover Jobbing Points: Nebraska, Western lowa 








HEAPER than flour paste. Being 


Condensed 
Paste 


Powder 


and can be shipped in mid-winter. 















dry it saves freight 
One pound will 


FARNUM BROKERAGE CO. 


(INCORPORATED) 


make in one minute two gallons of snow-white paste, 
It makes 
three times more PASTE than cold water Paste Powders. 


where boiling water or steam can be had. 


PRICES: { In barrels of about 240 Ibs. - - 6c per lb. 
—=————_ | In 50 and 100 Ib. packages - - 8c per lb. 


Merchandise Brokers 








oe 


oon, etal 


wa 


For lacquered and plain white tin. 
does not affect the most delicate colors. 

Weather and does not warp or wrinkle the 
paste for tin in the market. 
cent. of water. PRICE, in casks, - . 


Cinnol 


Prevents rust spots and 


Has to be reduced with 50 per 





THE ARABOL M’ 








Keeps sweet in any 
paper. The BEST 





37c per gallon 


F’G CO. 


Write to us. 











100 WILLIAM STREET, NEW YORK 





ae ates: 4 


KANSAS CITY: 


We sell caz.ned gcoas and everything. 
own warehouse. New accounts solicited. 
attention given to the introduction of new goods. 


MO. 





Have our 
Particular 
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CAN MAKING MACHINERY 


= SLAYSMAN = NEW aUvED PLOATER 


AUT, 





AA. ‘s 
any saaceee iaaas we 


Mann 















.BS. CANS - - 3 LBS. PER THeL SAND “to 
SOLDER usep {3 LB LBS. CANS - - 2% LBS. PER THOUSAND ios 
B. CANS - - 2 LBS. PER THOUSAND 


SLAYSMAN & CO. —™ 
Manufacturers of AUTOMATIC CAN MAKING MACHINERY 
OFFICE AND SALESROOM: 718 E. PRATT ST. BALTIMORE FACTORIES: 125-127 E. FALLS AVE., AND 11 S. FRONT ST. 





























AUTOMATIC TOP AND 
BOTTOM PRESS No. 73 


This illustration is our new Automatic Power Press which will cut 
out one top, one bottom and one cap when the ends are not too large, 
and will cut out one top and one bottom on 2-pound fruit cans at a 
speed of 125,000 ends per day. This press can be changed from 
one size die to another the same as an ordinary press, all adjustments 
being open and very simple. Can be adjusted to cut close or leave 
space of any desired length between the cut edges. Feed can be 
adjusted to feed from nothing up to 4% in. in 
length. The operator places the sheet on table 
shown at side of press and sheet is automatically 
fed into the rolls at the proper time. The rolls 
being so adjusted that crocked tin or tin with 
salvage edge make no difference. 









Price on Automatic Press complete with feed attachments, $......-. 
Price on dies to fit press extra depending on size, rs one ye ay 
Weight complete, without motor Se 

Motor extra. = eles 
Die space from top of bolster to bottom of slide, stroke down adjust- 


ment up 534 inches. Stroke of slide, 2 inches. Floor space, 4x5¢ feet. 
For Further Particulars apply to 


TORRIS WOLD & COMPANY 


218-230 N. Jefferson St., CHICAGO 
Makers of High Speed Automatic Can Making 
Machinery, Presses, Dies, Etc. 
Eastern Agents: HUGHES & CO., 4 Liberty Square, Boston, Mass. 
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Latest Improved Lock Seam Body. Forming 


Pat. Nov. 19, 1901 ° . © 
Set. dene Sh ee Machine, with Soldering 


HIGH SPEED AUTOMATIC 
CAN MAKING MACHINERY 





Attachment 


























Capacity not less than 50,000 perfect bodies i in ten hours--formed perfectly round, uniform in diameter and free from 
breaks or ridges around the body, thus insuring a large saving of solder in floating on the tops and bottoms. 


STEVENSON & COMPANY, 601-7 S. Caroline Street, Baltimore, Md. 

















MODERN HIGH SPEED 
CAN MACHINERY 


For Making Open 
Top and Regular 
Packers’ Cans 








Do you know what it 
means to have a good, 
strong, willing fellow 
like me working for you 
in your factory? If not, 
then you ought to. I 
can doa big day’s work 
with such ease that it 
», would surprise you. I 
4 | never tire in doing good 
” for my employer. Can 
/work day and night if 
‘he wishes it. You 
ought to get acquainted 
- with me, and I will tell 
= you more about what I 
“ can do. 


e/ For further par- 
ticulars write 





. ar 
so Ns le cas a 


McDONALD MACHIN E CO. 


Works—32d Street and Shields Ave. CHICAGO, ILLINOIS 
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Fast, Efficient and Economical 
Bliss No. 15K Automatic Floater 


This floater offers many advantages in 
the soldering of tops and bottoms, some 
of which may be noted from illustration. 
We are waiting to tell you all about this 
machine. Why not write for details? 





We build the complete line of High 
Speed Automatic Can Making Machin- 
ery for both 


OPEN TOP =: PACKERS’ CANS 


Catalog No. 14 on Request 





No. 15K Patented Automatic Floater 


E. W. BLISS COMPANY 


33 Adams Street BROOKLYN, N. Y., U. S. A. 


Representatives for Chicago and Vicinity, STILES-MORSE CO., 562 Washington Boulevard, Chicago, Ill. 





























True as a Wife 








When you buy a Double Seamer, it should be as with a 
wife—when you get one, get her true. That's just where 
you'll find the Ams No, 2 Automatic Adjustable Double Seamer, 
for all standard size cans. 

What a comfort to have one machine fill the bill for all 
standard sizes. ‘Pretty slick machine,’’ you say. ‘“‘ Yes,” 
that’s just what everybody says who uses them, and a peck 
measure of testimonials will show you how many happy canners 
are using our machines. 

IT’S THE SIMPLICITY OF THIS DOUBLE SEAMER THAT 
SELLS IT. Any boy or girl can run it and turn out as many 
seamed cans as they are capable of feeding into the feed table. 

Get in touch with us on the proposition. We'll tell you all 
about it, won’t cost you a nickel and may be the means of 
saving you hundreds of dollars. 

Remember, and here’s the principal factor in our Double 
Seamer: —IT WILL TAKE ALL STANDARD SIZE CANS. All 
that you have to do is to adjust the set screws to fit the dif- 
ferent sizes. Send ‘in your order now. We're running day and 
night at this season of the year to serve everyone on time. 

You can take Ams’ word for it; whatever he says, goes. 
Let us hear from you. 


i i ou ' MAX AMS MACHINE COMPANY 
BE org Mount Vernon, N. Y., U. S. A. 


No. 2. Adj. Double Seamer for Round Cans. 
European Office: Corso Valentino 13, Torino, Italy. South American Office: Buenos Aires, Argentina, S. A. 
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THE HAWKINS AUTOMATIC CAPPING MACHINE 
You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 








TESTIMONIAL 


Sprague Canning Machinery Co., Chicago, IIl. 


Smyrna, Delaware, Dec. 3, 1909. 


Gentlemen:—We used the new Cams on our Hawkins Capping Machine the past season, operating them at a 


speed varying from 72 to 96 No. 3 cans per minute. 


At the higher speed of 96, the machine seemed to do as good 


and satisfactory work as at the lower speed of 72. In our opinion, you have increased the speed of the Hawkins 
Capper at least 50 per cent. At 90 cans per minute it did as good work with the new cams as it did formerly at 


a speed of 60 cans per minute. 


We congratulate you on the splendid success attending the great improvement these new cams are to an 
already excellent machine as the Hawkins Capper undoubtedly is. Very truly. yours, 


J. H. HOFFECKER CANNING CO. 








SPRAGUE CANNING MACHINERY COMPANY 


5. WABASH AVENUE, CHICAGO 


Daniel G. Trench & Co., General Agents 
































“ALL OUR CANS ABE WASHED AND STERIL- 
IZED BEFORE THEY ARE FILLED.”’ 


Jones’ Can Washer 
and Sterilizer 





Gibson City, Ill., 5-1-09. 
Messrs. Sprague Canning Machinery Co., Chicago, Ill. 

Gentlemen:—We are pleased to report that we used the Jones’ 
Can Washer last season with the most gratifying results, and it 
will be a revelation to any Canned Goods Packer to use one of 
these machines and collect the mass of filth which is washed out 
of cans in a day’s run. These machines not only removed great 
masses of foreign matter, including insects, cinders, yarticles of 
Solder, coal, chips of wood, etc., but also rendered tie cans free 
from acids or fluxes used in manufacturing the cans, 

We would not think for one moment of packing food products 
in tin cans without using these machines for cleansing them, and 
are pleased to pronounce them an absolute success. 

(Signed) GIBSON CANNING CANNING CO., 
J. W. McCall, Manager. 


SPRAGUE CANNING MACHINERY CO. 
5 Wabash Avenue, CHICAGO 





SELLERS AND 
BUILDERS OF 


Machinery 

















STILES-MORSE CO. 


Automatic Gan Making 


CHICAGO ano BALTIMORE 
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COTTINGHAM 


SELLS 


CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 








Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean— None Better 
SEND FOR DESCRIPTION, TERMS, ETC. 


ADDRESS 


H. COTTINGHAM, 


BALTIMORE, MD. 








RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave, 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


4 








Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 


























Chisholm-Scott 
Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, General Manager 


Operating Patents of FACTORY: SUSPENSION BRIDGE, N. Y. 
C. P. and J, A. Chisholm Branch Office 
R. P. Scott with Sinclair-Scott Company 


J. A. Chisholm and R. P. Scott Baltimore, Md. 

Some recent offering in the trade induces us to re 
mind any prospective user of Viners infringing eur 
patents, which cover all known means of vining 
green peas, that any bond offered should be perpetual 
and good for at least three times all possible royalty. 
It is not generally understood that the person using 
an infringing machine is liable to three times the 
regular royalty charged by the users of a patented 
article. The expiration of our patents in future, will 
not relieve you from liability while the patents are im 
force. None of the bonds we have ever seen entirely 
protect the customer. Have your bonds inspected 
by a competent attorney. 

Yours respectfully, 
CHISHOLM-SCOTT CO. 
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The Colbert Rotary 
Tomato Filler 


Capacity 66 cans per minute 


Measures exact amount required for each 
can and fills without crushing the fruit. 


Works in automatic line with capping 
machines. 


Special terms made to users of our Single 


Fillers who desire increased capacity, 


Send for full description, testimonials, etc. 


Sprague Canning Machinery 
Company 


DANIEL G. TRENCH & CO., General Agents 5 Wabash Ave. 








The Sprague Universal 
Liquid Filler and Syruping Machine 










This machine is used for filling or finishing off Cans or Glass 
Jars of any size with any liquid that will flow freely 


BRINE, SYRUP, LIGHT SOUP OR SAUCE, MILK, ETC. 


Will handle any size car from smallert ¢ to numbe ten size 


Works equally well on ordinary cap hvie. 
Friction Top or Sanitary Cans, 


or Glass Jars. 


Fills the can or jar with liquid up to any desired height, 
changes in height or fill or in size of can are quickly made. 
It fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial 
machine which does not get out of order 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Can- 
neries, Condensed Milk Factories and Syrup Packing Establishments. 
For further particulars and list of users address 

DANIEL G. TRENCH & CO., General Agents" 


Sprague Canning Machinery Company, 3'Webssh Avcsuc, CHICAGO 
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THE ONLY CAN FOR 
SPECIALTIES 


The Sanitary Can is particularly well adapted to the 
packing of Oysters, Clams, Chowder, Shrimp, 
Baked Beans, Hominy, Sour Kraut, Apple 
Butter, Mince Meat, Jams, Etc. 





No Gas No Solder 
No Flux No Wiping No Tipping 


Your Double Seamer Readily Changed from one 
size to another 


No Soldering Irons 





Hominy packed without danger of discoloration. 
Three years use of the enamel can has demon- 
strated that this is positively the only pack- 
age which will keep hominy white 


Gans shipped either in bulk or in re-shipping cases 





SANITARY CAN COMPANY 


Factories : 
Fairport, N. Y. 
General Office, 447 WEST FOURTEENTH ST. Indianapolis, Ind. 


Bridgeton, N. J. 
NEW YORK 





Sanitary Can Company, Limited 
Niagara Falls, Ontario 


CaNS MANUFACTURED UNDER MAX AMS PATENTS 


~ 
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YEARLY SUBSCRIPTION RATES 


In the United States, its possessions and Mexico, also Canada, 

00; in the United Kingdom, Europe.and all countri es in the 

niversal Postal Union, $5.00, postane prepaid. Single copies, 
16 cents. 





DISCONTINUANCES 


Subscribers over one year in arrears will -be drop ea in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS \ 


Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for sever and sub- 
scriptions are NET CASH—no discounts allowed. 1 accounts 
subject to sight iraft after 60 days. 





REMITTANCES 


Remittances should be made by Draft, Express or Postal 
Money Order, Reagetered Letter . International ¢o% Order, 
made payable to THE CANNER PUBLISHIN end all 
remittances to No. 5 Wabash Av., Chicago U. 3.2 Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 


Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
ly writer’s name, as no attention is = to anonymous letters. 

A designating mark will be used where publicity is not de- 


sirable. We do not hold ourselves responsible for views of: 


ape nemegy but all interested are cordially invited to use 
our columns freely. 





Entered . second-class matter, March 21, 1885,,.at the Post Office 
t Chicago, Illinois, under Act of March $8, 1879. 








Again we say, canned goods NEED publicity. 

In the springtime the consumer's appetite lightly 
turns to canned goods, for which let us be thankful. 

F BS ok wk 

It appears that the knights of the scoops and scales 
are the gentlemen w ho make the real profits on canned 
goods. 

* 

Food Commissioner James Foust, of Pennsylvania, 
says that “Pure food literature i is becoming more abun- 
dant with each passing year.” Yes, and that seems 
to be the principal thing that’s the matter with the 
canning business. 


The largest profit on canned goods is that made by 
the retailer. It averages too large for a satisfactory 
increase in the consumptive demand. Wouldn't it pro- 
mote demand for canned goods if the retail selling 
price were printed on the label? 


The New York “‘Merchants’ Review,” a retail gro- 
cery journal which passed into the great unknown a 
dew days ago, said, just before passing, that “The 
national pure food law was begun by a wholesale 
grocer and a baking powder man.” THE CANNER 
is willing to give the wholesale grocers of the country 
credit for their part in securing the enactment of the 
federal food law, but we insist that the canned goods 
packers were among the original advocates, and al- 
ways the most earnest and consistent champions, of a 
national pure food law. 


* 


Canners, read this rot: “Another gun in the war 
between the National Retail Grocers’ Association and 
the National Canners’ Association was fired this week 
when a prominent Missouri grocer bluntly stated that 
he would not sell the brands represented in the can- 
ners’ organization: because of the parcels post boost- 
ing this latter body has been guilty of. Unless the 
canners come down from their high horse and assure 
the grocers they are willing to treat them fair and 
square there is going to be a glut of certain brands.” 
This is an example of the way the “Interstate Grocer,” 
a retail grocery trade paper of St. Louis, is straining 
itself to make trouble between the canned goods pack- 
ers of this country and the retail grocers. There is 
no “war” between the National Retail Grocers’ Asso- 
ciation and the National Canners’ Association, and the 
“Interstate Grocer” knows it. The action of the can- 
ners in adopting at Atlantic City a resolution favoring 
a domestic parcels post was entirely innocent, not to 
say thoughtless, taken without desire to injure the re- 
tailer and without knowledge that it would injure him 
—and the “Interstate Grocer” knows it. It catinot 
possibly work up any feeling on the grocers’ part which 
would injure the canners belonging to the National 
Association, and doubtless it knows that, too. The 
“Interstate Grocer” is deliberately trying to play upon 
the feelings of the grocers when it knows that there 
is no just reason for’it. The only thing which the 
“Interstate Grocer” apparently doesn’t. know is very 
much about the canned goods business, or it would 
— . . 
not make a statement as ridiculous as “Unless the can- 
ners come down from their high horse and assure the 
grocers they are willing to treat them fair and square 
there is going to be a glut of certain brands.” 
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The Continental Automatic Self-Feeding 
Double Seamer for Round Cans 


Aulomanc 
Screw Feed 
“CLOSING” 
or Double ; 
SEAMING / 
Machine , 








The can stands still. The screw feeds 
the can under the head without jarring. A positive 
and accurate feed. Easily adjusted to any height 
and diameter of can. 
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Retail Prices on Canned Goods 


have paid their respects to the retailer as the 

one who is largely responsible for the slow 

movement in canned goods, through so con- 
siderable a percentage of the retail trade persisting in 
ricing canned goods unreasonably high as compared 
with the wholesalers’ selling prices. 

This is far from being a baseless charge, and THE 
CANNER believes with the New York jobber who was 
interviewed recently by our correspondent in that 
market, that “This matter of retail cost and con- 
sumers’ cost should be looked into.” There are re- 
tailers who sell canned goods on a narrow margin of 
profit, but the fact that the bulk of the canned goods 
sold by the majority of retail grocers are priced at a 
big percentage over their cost is undoubtedly one of 
the important causes for the absurdly small per capita 
consumption of canned tomatoes, corn, peas, and other 
vegetables, as well as fruits, in this country, particu- 
larly the goods which are retailed under packers’ 
labels, for when the jobber places his private label on 
a can he advances the price at the same stroke. 

There’s no reason at all why a can of strictly stand- 
ard tomatoes should be retailed at over 10 cents, which 
means $1.20 a dozen for goods costing from 80 to 85 
cents, leaving a gross profit of 35 to 40 cents, whereas 
it is calculated that the cost of conducting a retail 


Rowers a number of people in the trade 


> 


the net profit in retailing an 80 or even an 85-cenit 
tomato at $1.20 should be satisfactory to any busi- 
ness man. 

There are grocers, however, in every city and town 
in the United States who are charging their customers 
12 and even I5 cents a can for tomatoes which they 
should be satisfied to retail at 10 cents, and this un- 
questionably helps check consuming demand. In order 
to get a profit the retailer must charge more than 10 
cents for fancy solid-packed tomatoes, because they 
cost him considerably more, but apparently he isn’t 
satisfied with charging a stiff price for goods of extra 
quality but must do so when there is no justification 
for it as regards either cost or quality. 

THE CANNER heard the other day of a Chicago re- 
tail grocer who asked a local broker 45 cents for a 
can of California extra lemon cling peaches which 
didn’t cost him over $3.00 since No. 3 extra lemon 
cling peaches are being offered at present, either 
future or spot, at $2.30, f. o. b. California. In other 
words, the grocer referred to is asking $5.40 a dozen 
for a piece of goods that cost him just about half that, 
his profit on such business being approximately 100 
per cent. 

When the goods don’t go into consumption, the 
dull, sluggish movement gets all the way back to the 
producer. Too many retailers are charging their cus- 
tomers too much money for canned goods. 





Mr. Torsch’s Testimony 


grocery store is between 15 and 18 per cent;.so,that 

HE testimony of Mr. F. A. Torsch, of Balti- 

more, given recently before a congressionai 

committee which was holding a hearing rel- 

ative to matters affected by H. R. 23,010, to 

provide for the labeling of packages containing foods, 

etc:, sold in the District of Columbia, was very much 

garbled in the newspaper reports published in various 

parts of the country. The official copy of his. testi- 

mony shows that Mr. Torsch proved to be an able 

and extremely patient and tactful representative of the 
canning industry. 

-He did not state, as the newspapers made him say, 
that canners of tomatoes fill their cans .partly- with 
water “for flavoring.”. What. Mr. Torsch-did say’ was 
this: “The machines which are ‘used in our factory 
have a device for putting brine’ salt water with the 
tomatoes to flavor and improve them. That device 
picks up about a tablespoonful of salt water for that 
purpose.” Then, in response to a question as to the 
purpose of this, Mr. Torsch said, “To flavor the toma- 
toes.” This shows how the newspapers, which made 
it appear that water was used in wholesale quantities, 
distorted his statements. 

In this connection, it will be well for readers of 
THE CANNER to. clearly understand the purposes: of 
the several bills pending in Congress.. H. R. 23,010 


is explained above. This is the bill that was being 
considered by the committee when Mr. Torsch testi- 
fied. There is also the “Mann bill,” which calls for 
weights on labels on foods in interstate commerce. 
3esides these, there is a bill requiring weights to be 
stated on cove oysters only. It was introduced by 
Congressman Gill at the request of the Baltimore pack- 
ers, who favor the weight proposition so far as cove 
oysters are concerned, but are opposed to a general 
weight law, as are canners in all parts of the country, 
whether it would be limited in its application to the 
District of Columbia or effective throughout the entire 
United States. Oysters can be labeled as to weight 
by exercising great care, but other goods cannot be 
labeled so as to show the weight of the solid portion 
of the contents, yet that, clearly, is what is favored by 
some of the members of the committee before whom 
Mr. Torsch testified. 
STRAWBERRY PACKING DISAPPOINTING. 

H. C. Steckel & Co., reporting from Baltimore, 
under date of May 21, say that “the situation here this 
week on new packing strawberries has been a disap- 
pointment; receipts have fallen below expectations, 
with shippers of the raw stock in control.” 
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Canned Goods Market st we | 











‘*TImprovement’’ is a word heard oftener during the week 
reviewed than for some time past, for the market has im- 
proved noticeably, both as to the general feeling as regards 
eanned goods values and the volume of business. De- 
mand at this point is better, showing improved business 
on spots and futures as compared with the preceding week, 
and advices to THE CANNER from other large distributing 
eenters are of like tenor. Baltimore has been doing more 
canned goods business and so has New York, and when 
conditions show betterment at Chicago and those two 
points it means that they are on the mend all over the 
country. 

Wisconsin Pea Crop Outlook. 

The Randolph (Wis.) Canning Company writes THE CaNn- 
NER under date of May 23: ‘‘From present indicatons, the 
pea acreage in this part of the state is about the same as 
last year. We have just finished sowing. The canning sea- 
son will not be as early as we expected, but we have had 
plenty of rain and the growing crop is looking fine.’’ 

The Columbus (Wis.) Canning Company reports under date 
of May 20 as follows: ‘‘In this immediate locality the acre- 
age in peas will be fully up to last season, but there is 
some question as to whether or not serious damage has been 
done to the crop by the long spell of freezing weather ex- 
perienced through April and early in May. We are of the 
opinion that the Alaska crop, at least, will be affected, 
although with plenty of bright, warm weather from now 
on, we should have a normal crop of the tater varieties. 
We are expecting blossoms within the next week or ten 
days and can tell more about what the probable outcome 
will be.’’ 

A pea packer in the north central portion of Wisconsin 
in a report to THE CANNER dated May 20, says in regard 
to the outlook: ‘‘Our acreage this season is about 20 
per cent less than last year. Owing to the very favorable 
weather during the fore part of April, we planted quite 
heavily and these plantings have had a hard time, ow- 
ing to heavy frost to the long stretch of dry weather. 
The drouth was not broken until last Monday. . That, in 
fact, was the first rain we have had through this part of 
the territory this spring. About one-third of our acreage 
looks very bad. We are not looking for much of a crop 
on about that portion of our plantings. However, if we 
have favorable weather from this on they may do better 
than we anticipate. The vines are smaller at this time, 
regardless of the early planting, than they ordinarily are 
at this season of the year.’’ 

Tomatoes—Some of the local commission houses note an 
increased interest among buyers in both spots and futures, 
and we heard of a sale in Chicago this weex or Iinatana 
1910 packing standard tomatoes at 75e f. o. b. factory; 
and there are very few sellers to be found at a lower 
figure. Very few spot offerings come now from western 
tomato packers, owing to the fact that stocks of 1909 
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Have 9 warehouses in Chicago; 
Will loan you.money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can'give you Spot cash on all your sales 
without your having to assign the 
accounts; 


Will not freeze your canned goods; and— 
| Have plenty of money to pay losses if 
building_should collapse. 
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packing in the west amount to little. Spot standard In- 
diana No. 3 tomatoes are quoted at 70c per doz., factory. 

The improved tone of all advices from Baltimore is no- 
ticeable and all reports make reference to decreasing stocks, 
For example, one large brokerage concern in Baltimore ad- 
vises that ‘‘During the past thirty days they have beep 
working off their seconds tomatoes, both 2s and 3s. There 
are few, if any, left here in Baltimore. The cleaning up 
process has also been applied to No. 2 standards at 47%e 
per doz., and No. 3 standard at 62%c per doz.’’ Anotner 
states that ‘‘Suitable quality for buyers’ private labels is 
difficult to buy at today’s prices,’’ and a third concern, this 
one at a prominent Maryland point outside of Baltimore, re- 
marks that ‘‘Seconds have been selling and they are pret 
well sold up. Standards have been selling, and good stand- 
ards at 6244c to 65c is the range, with nothing in sight 
obtainable under this; that is, that will pass muster ag 
standards, and the buyers want more.’’ 

Peas—We have not learned of much business being done 
this week on spot western peas, which, however, are now 
pretty well cleaned up in packers’ hands. Some futures 
are selling, with general conditions affecting the market- 
ing of the coming pack about as previously described. 

Corn—We can hear of no western standard corn quoted 
below 72%e per doz., f. o. b. factory. Buying isn’t active, 
of course, yet there is some business being done on spot 
corn in the west. Western packing future standard grade 
is quoted the same as last week, 62%4e¢ to 65c, with not 
many willing, so far as we can learn, to contract at the 
inside figure, and many western packers withdrawn alto- 
gether on futures. 

Spinach—The market is strong on this item. Demand 
recently has been much better. No. 2 is quoted at Balti- 
more at 70c, No. 3 at 80c, and No. 10 at $2.75. 

Sweet Potatoes—New pack sweet potatoes are offered 
in the east for delivery in the fall at 70c per doz. for 
No. 3 standards f. o. b. factory. No. 2% standard sweet 
potatoes are offered in Maryland at 674%4c per doz., with 
Baltimore rate of freight. Our advices indicate that there 
has been a fair demand of late for future sweets, though 
not as active as several weeks ago. 

Fruits—Prices on 1910 pack California canned fruits were 
announced by the California Fruit Canners’ Association on 
Monday, a month earlier than last year, and the quota- 
tions are about 10 per cent higher all around than the 
1909 opening. The early announcement of the prices by 
the Association was brought about by the demand of the 
trade for figures at which they could go ahead and sell 














Canned Goods and Dried 
Fruits a specialty. Liberal 
loans on goods in store. No cartage or switching charges on 
carload lots consigned in our care. Drop us a line for rates 
and further information. The Kepler Wareheuse Co. 
and Lake Connections 349-403 N. Water St. Established CH IC AGO 


Warehouses C and D, Insulated Building, 1876 
05-207-209 E. Indiana St. 


STORAG 

















Use Bacon’s Cost Ledger 
this year, and KNOW 
what it costs you to pack 
goods. If your estimates 
cannot be backed up, 


let them ALBERT T. BACON 
back down. 31 LAKE $7. GHIGAGO, ILL 



































THE CANNER AND DRIED FRUIT PACKER. 15 


Still the Leader | 


No other grader can compare 
with it in producing results satis- 
factory to the canner. It not 
only gives you the proper grades 
but is convenient to feed and has 
large capacity. There are more 
of them in use than all others com- 
bined. All bearings are fitted 
with automatic ring oilers and all 
eccentrics are of the self oiling 
ty pe. 

Send for catalog and read what 
the users say of it. 

Picking tables can be attached 
to the machine if desired. 

INVINCIBLE 

String Bean Cutter 


Beet Grader 
== Green Pea Cleaner 


INVINCIBLE STRING BEAN GRADER Corn Husker 


INVINCIBLE GRAIN CLEANER CO. 


SILVER CREEK, N. Y. 
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ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


CAAALADAWBE AL ALAS c Caldwell’s Helicoid 
WuHVEVLViVcV¥oVlIweD onveyor, a_ perfect 


spiral with continuous 


BE; SES flight, no laps or rivets. 
CONVEYORS 1 Spiral Coaveyors ‘Furnished black steel 
Cable Conveyors or galvanized. 


Belt andBucket Elevators with either link belt- 


ing or flat belt 
ELEVATORS | Package Elevators 


Elevator Buckets of all kinds 


POWER Shafting, Pulleys and Bearings. 
TRANS- Machine Moulded Gears—largest list of patterns 
MISSION in existence. 

MACHINERY 


es | for Rope Drive using wire or 
Manilla rope. ; 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 


Catalog No. 34 will be sent, - 
express charges prepaid, te 
anyone interested im eur lime 
of machinery. 





Standard Link-Beit Conveyor. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastera Sales and Engineering Office—Fulton Building, 50 Charen Street, New York 
New England Sales Ofice—Oliver Building, 141 Milk Street, Boston, Mass. 
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to approval of opening prices.. The trade. regard. the 
prices. as not high,, considering the increased cost of ma- 
terial, including Jakor. 'The trade, therefore,.are confirm- 
ing and already there are indications of early withdrawals 
and advances. 

The following are some f. o. b. prices on 1910 Michigan 
fruits: No. 10 standard plums, $2.25; No. 2% 10-degree 





















































syrup, 85¢; No. 214, water, 70c; raspberries, No. 10 stand- 
The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1910 ‘packing canned fruits are as follows: 
No. 2% 
VARIETY No.3 | No. 24| No. 2%| axraa | No. 2| No: 24/| No.2] No 24 
EXTRAS | SPECIAL | EXTRAS | STHDS. STNDs SECOND } WATER rs 
Apricots ........ 215 175 1 50 120 110 95 9 30 
oe" peelod 265 200 175 130 BBD feccccdcddesscccecdamios 
ME ncn antddenss 265 | 290 tT ow ol | Ree See Se mee 
Cherries (Roya! Anne). ... 250 225 200 160 135 125 120 115 
Cherries (White). . ‘ ° -..| 200 160 135 125 120 1 
Qherries (Black)... .........- 250 225 200 1 60- 135 .1 25 1 20 115 
Grapes (White Muscat) 20 150 140 110 100 v0 85 80 
Peaches (Yellow Free) 230 200 16 130 120 105 100 8S rio 
Peaches (Lemon Cljag).......... 230 -| ‘200 160 | 130 1 20 105 | 100 90 Pup 
Peaches (Lemon Cling, Sliced) 230 200 160 130 120 105 BED Feccsecsc. 
Peaches (White Heath)... ....... 2% 2.00 160 130 120 106 100 
Peaches (White Heath, Sliced) 2% 200 160 130 120 105 FED bachoesene 
Pears (Bartlett)... ....°..... 250 23 185 170 145 125 115 1 00 riv 
Plums (Green Gage) 200 16 1x 105 90 80 75 70 
Phusns (Egg). .-. eesccoscaces OOP 16 130 105 90 80 75 70 
Ptems (Gold Drop). 200 160 120 105 vo 80 75 70 
No.8 | No.8 No.8 
exThas | SxTHAS No.8 No.8 No.8 No.8 | cerriep 
VARIETY No.3 No. 2% extaa [sTawoanp | WaTER ris PACK 
oRace Gmape STANDAND rise 
MN ha cidanesnncansennnne 5 00 450 375 325 260 | 240 2 60 
* . peoled....,.. 6 00 5 25 425 eh Bsitscand ENE Rates 
diced. . . 6 00 5 25 425 BT focuser gecPocceeceslecerncsse 
Cherries (Royal Aanc).......-.-+ 70 625 525 50 375 te ee eee ree 
Cherries (White)...........0-00+ 700 | 625 525 5 00 3% | 380 |..4...... 
Cherries (Black). ..........-.- « 7@ 6 25 525 5 00 3 75, | i ee eres 
Grapes Muscat). ........- 475 400 325 3 00 2 2 ] BED. Jaccoccrce 
Peaches (Yellow Frec).. 53 475 40 350 275 | 200 ro) (3% 
265 
Peaches (Lemon Cling) 5 50 475 4 00 3 50 275 2. 
Peaches (Lemon Cling, Sliced). ...!_ 5 50 4.75 400 3 50 2 75 
5 50 475 400 350 275 
5 50 475 400 |, 350 275 
6 25 5 SO 400 425 3 25 
450 375 325 260 200 
450 375 325 260 200 BOD faccsccece 
430 375 3 25 260 200 89 j....... 





























ard, red, $6.50; No. 2 standard black, 95¢; No. 2 black, 
syrup, $1.15; No. 10 black standard, $4.50; No. 2 red 
standard, $1.10; No. 2 ‘red, syrup, $1.35; strawperries, No. 
10 standard, $5; No. 2, 10-degree syrup, $1.30; No. 2, 30- 
degree syrup, $1.90. Quotations on miscetianeous varie- 
ties of spot canned fruits, ‘f. 0. b. Baltimore are: . No. /10 
unpeeled pie peaches, $2.65 to $2.75; No. 10 peeled, $3.75; 
No. 3 unpeeled, 85c; peeled, 95¢ to $1; No. 3 standard 
yellow, $1.35 to $1.40; extra standard yellow, $1.50; No. 3 
extra standard pears, 95¢ to $1.05; No. 3 seconds pears, 
75¢c; No. 2 standard white cherries, syrup, $1.25; No. 2 
standard red cherries, 75¢; No. 2%4 extra white cherries, $2; 
No. 2 seconds, sliced pineapple, eyeless and coreless, 75c; 
No. 2 standard sliced, eyeless and coreless, 90e to $1; No. 2 
extra fancy sliced, eyeless and coreless, $1.50 to $1.60; 
No. 3 pie grated in water, 924%4c; No. 2 standard strawber- 
ries, 55e; No. 10 standard, $3.75; No. 2 preserved, 90c to $1. 

Beans—Demand is quiet and there appears to be no 
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futures, and to cover orders~that had been booked subject 


“searcity of geeds: to-supply it:-We-hear quetations-enoX 

Yerk. state packing ranging from 70c¢ pw doz. aan 
up ta $1.50. No. 2 Michigan pack medium green lima beang 
are quoted at 85e; spot No. 2 Wisconsin standard cut green 
refugee beans at 6244c, and on other lots of Wisconsin and 
Michigan sizes and grades about as quoted in THE CanngR 
last week. Baltimore reports weakness in spot string beans 
which have declined there because the 1910 pack is of. 
fered at low prices for shipment in June and July. Quota: 
tions f. 0. b.. there on future string beans are 45¢. to 4714¢ 
per doz. 

Lobster—Lobster continues quiet, though quotati 
unchanged. A little of the aon season ’s A sack thon 
the Maritime Provinces has reached Boston, but very lit- 
tle has reached New York or the west. 7 

Salmon—The market is very strong here ana pinks are 
firm at the advance noted in THe CANNER last week to 75e 
f. o..b. coast, and chums to. 72%e coast, where stocks are 
pretty well cleaned up. Pacific coast stocks of canned 
salmon are rapidly dwindling. Trade demand is inereas- 
ing, demand from consumers also. An authority on the 
coast states that ‘‘It is impossible to obtain anything but 
pinks in any quantity, most handlers being inclined to hold 
what they have for the requirements of their regular trade. 
Pinks are cleaning up very rapidly, with large inquiries 
from quarters in which this variety has never before been 
handled on a large scale.’’ Regarding opening prices, the 
attention of our readers is asked to the letter of Tue 
CANNER’S special correspondent at Seattle in this issue, par- 
ticularly that portion relative to the changed selling plan 
of the Columbia River Packers’ Association, who, it ap- 
pears, wil! not name opening prices. at all this year, sell- 
ing the pack spot. 

Sardines—Eastern advices indicate that it is probable 
that packers of American sardines will not formally an- 
nounce opening prices on the 1910 pack, but, like the Co- 
lumbia River, Packers’ Association, leaye each sardine can- 
ner to quote'prices on such stock as he has to offer ftom 
time to time, based on the cost of production. ‘The low- 
est figure heard just now is $2.75. Eastport for keyless 
quarter oils. Regarding imported sardines, Strohmeyer & 
Arpe, ‘New York, say ‘‘ Norwegian are in good demand, and 
prices remain unchanged; French in somewhat better de- 
mand the past week than what we have had for some 
time. Portuguese sardines stocks here are not very heavy. 
Fishing in Portugal is supposed to begin this month, but 
up to the present. we have had no advices. Stocks of 
peeled and boneless Portuguese.sardines are sold and we 
look for a quick elearance of the boneless Portuguese sar- 
dines.’ 

Oysters—Demand has been somewhat better during the 
past week. Chesapeake Bay packing are offered f. 0. b. 
Baltimore as follows: No.-2-3 oz. at 70¢e,-No. 2-8 oz. at 
om No. 2-10 oz. at. $1:25,; No. 2-12 oz. extra selects at 





Dried Fruit Market 








Apples—The market here is cleaned up closely on evap- 
orated apples and it does not look like there will be enough 
to go around until new goods are ready. Chicago spot 
prices are: Prime, 7%c to 8e per lb.; choice, 84%4c to 8%e; 
extra choice, 9¢ to 94%4c; fancy, 1114c; extra fancy, 13c. 

Apricots—The spot market on apricots is as follows: 
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What Do | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 3445S. Senate Ave., Indianapolis, Ind. 




















KELLEY-CLARKE CO. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 


24 CANNERIES 


























THE CANNER AND DRIED FRUIT PACKER: 17 


Standard, 10c per Ib., choice, 10144¢ to 10%c; extra chozce, 
11%4¢ to lll44e. Owing to heavy demand, future apricots 
have advanced le per Ib. from the opening and are quoted 
today for July-August shipment, standard, 8¢ per tb.; 
choice, 824c; extra choice, 9¢ to 10¢. 

Peaches—Spot peaches are in active demand, quotations 
as follows: Choice, 64%4¢ to 6%c per lb.; extra choice, 6%c 
to 7c; fancy, 74e to 7Ye. 

Prunes—Prunes are in active demand, owing to poor pros- 
pects for the 1910 crop. 40-50s, 25-pound boxes, are quoted 


at THe to 7%4e; 50-60s, 64%4c to 644c; 60-708, 5%c to 6e, ° 


and other sizes in proportion. 








| Pickles and Kraut 


arc 





Pickles—Conditions are pretty much as described last 
week, when we noted a scarcity of large pickles, gherkins 
and bottling stock. Demand, however, is active, and picklers 
are rushed to take care of the large business coming in. 
We repeat that mediums are quoted at $5; large 45-gal., 
1200s, $7 f. o. b. factory, and salt stock. $1 basis per 
bushel for vatruns. 

Kraut—This item is without special feature, the trading 
continuing quiet, with quotations remaining unchanged, $3 
f. 0. b. factory for 40-gal. casks. 








Canners’” Supplies 








The American Can Company are not quoting for publica- 
tion, but will make prices known on aplication to their vari- 
eus offices or through their traveling representatives. 

The Sanitary Can Company has established 1910 can prices 


as follows: 

Season Prices Plain. Enamel. 
DE icons bh cebd 8p eued sadeea.ceoamlnae $10.75 $13.75 
Eo iad acca on ayioneteals «aan 14.75 18.25 
aS. is, 6:6 ik até ardor oree pale 3 esse ar eee 19.00 23.00 
RN 6a 6s eds S Dane Qh aan tienen ede 19.50 24.00 
rg. oic.d a wh bak alts wh eaeciibee. ccd 20.00 24,50 
NE x a i6chshin.e: 6 winnaidk e9/6/aie) Rla.e-d0'<-0<atn ee 22.00 26.50 
cr ie te Ee ata laa aie halen a ko kde 43.00 53.00 


The Can Company is quoting the following 
prices on packers’ cans for shipment at seller’s option, sub- 
ject to change without notice, f. o. b. sellers’ plant: 


BO. 18 I5G-INGH OPOMING. .. 2... ccccccccccccscccccee -$ 8.75 
A EE, MO. 65 0 nb 60.6% o one e bees baeoens 11.50 
ee I: Co 6.0.90.00.0b.006dsbacicucicwass 15.50 


The usual advance over these figures for cans manufac- 
tured of extra coated tinplate. 

The United States Can Company is making the following 
quotations on packers’ cans for shipment at seller’s option, 
subject to change without notice, f. o. b. seller’s works: 


Rs A III, 0 5.5; ca r'entnsonsiniocsdacead $ 8.75 
Ns. 5s, on pia wane nwtieescbben' 11.50 
I nos cccnsspcipeceuininine amides 50 


15 
The usual advance over these figures is asked for cans 
_ of extra coated tinplate, 24% pounds of tin per base 
x. 


The Southern Can Company is quoting f. o. b. Balti- 


more, for shipment at their option. subject to change with- 
out notice, the following prices: 


, SE ae CO rrr rrr ee $ 8.75 
No. 2, DO Wc cc cc ccccccccesccccenses 11.50 
Mo. 2s, Syy-imch Gpeming........ccsccccccccee aces, A6MD 
The. B BAO GRR an cn ccccccccccccriccicience 15.50 
No. 3, 2y,-inch opening (Jersey)................ - 16.50 
No. 3, 2y,-inch opening (Jersey tall).............. 19.00 
es: 20 - Dee I 655i oie ar Kees eS - 40.00 
1¥4e-inch solder hemmed capB..............sceeceeees -75 
2ys-inch solder hemmed Caps.........0...cscccseeees 1.10 
27-inch solder hemmed caps...............seeeeeee% 1.40 


Pig Tin—Very little buying in this market, consumers 
still preferring to buy from hand to mouth. This policy 
holds the market, outside of such fluctuations as are caused 
by speculative manipulation, and they are neither especially 
heavy nor well maintaine]. They are easily covered by a 
net rise of some 15 points, quotations now being as follows, 
f. o. b. New York: 


Spot. May. June. 
>. = aro rere tr 33.35 33.35 33.30 
<< ley ee 33.45 





Tinplates 
port. Prices f. 0. b. mill: 


Bessemer Steel Cokes. 


ER i Area 7 SEA pene err errs $3.75 
I Cos sn es eso are orn ee eens ele a a aes oo 3.60 
po Sener re ey Aer 3. 

pF re ee tee Sere er ere oon. SHO 


DR. WILEY NOTES ‘‘DECIDED IMPRESSION’’ DATING 
PROVISION WILL BE ADDED TO LODGE BILL, 

Dr. Harvey W. Wiley, Chief of the Bureau of 
Chemistry of the United States Department of Agri- 
culture, in a letter to the editor of THe CANNER, un- 
der date of May 19, says regarding the possibility of 
federal legislation to compel canners to stamp their 
products with the date of packing: 

[ have made a very careful canvass of the bills and 
of the committees and find that no such rider as you have 
indicated has been attached to any of the cold storage 
bills. There is, however, a very decided impression among 
the committees that by the time the Lodge bill gets out 
of the Committee on Manufactures it will be changed so 
as to probably include a provision such as you have sug- 
gested. The matter has been talked about a great deal 
before the committees and it seems to me they are almost 
unanimously in favor of the consumer knowing the age of 
the goods which he is called upon to eat. So far as I 
know, nothing has been done of the kind so far, however. 
I am 

, Respectfully, 
H. W. WILEY, 
Chief. 





TEXAS CANNED GOODS RATES. 

Upon application of Horace Chilton, representing a 
number of canners in Texas, the Texas Railroad Com- 
mission has set for hearing June 14 the matter of re- 
ducing rates on canned goods, as applied for by can- 
ning concerns in that state. 



























YOUR KIND OF A BROKER 


kind of service a good broker should render his principal. We, too, have some ideas on that subject, 
which is a mighty important one to you, Mr. Canner. Suppose we exchange ideas? Maybe we will 
find that our ideas fit in exactly with each other’s. Maybe you will find that we are YOUR kind of 
brokers. Anyway, we are certain that we can tell you something interesting if you will write us. 


W. S. KNIGHT & CO., Chicago, Ill. 


(F. C. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 








Every packer has ideas con" 
cerning what a canned goods 
broker ought to be and the 


WE MAKE LIBERAL AD- 
VANCES ON CONSIGNMENTS 
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OmaHA, NEB., May 23, 1910. 
Epirok CANNER: The market on spot tomatoes remains 


practically the same, with possibly exception of a few fac- 


tories which have advanced to 65¢c and 67%c Baltimore. 
The market on corn is very strong and very few offerings from 
Iowa packers. Futures are firm. 

The market on peas continues rather dull, with now and then 
an attractive offering. Goods of good quality and cheap price 
seem to be what the jobber is after. Spot No. 3 pumpkin re- 
mains at about 50c factory; spot beets almost entirely cleaned 
up. Stocks in both jobbers’ and packers’ hands are very light. 
Futures on beets are booked at attractive prices, a very few 
factories are booking futures at present time. The market on 
spot No. 3 kraut is dull. Spor. 





Seattle 











SEATTLE, WASH., May 21, 1910. 

Epiror CANNER: It is difficult to secure any tangible in- 
formation about future prices at the present time, as packers’ 
jdeas seem to be at variance and those who, by the magnitude 
of their pack, are in position to dictate prices are very reti- 
cent. This is. particularly true in regard to red salmon, in 
which the trade is probably more; interested just now than in 
any other grade. The small packers are divided in their 
opinions, many being in favor of higher prices and others 
maintaining that it is better not to disturb firmly established 
and satisfactory conditions by attempting to force a raise in 
price. But the big packers who really -have the say when the 
pinch comes are committing themselves not at all. 

The market condition would certainly seem to warrant a 
yaise in price. The grade sold. out within a few weeks after 
jt was placed on the market and spot goods from first hands 
have not been obtainable since. The demand is undoubtedly 

reater than the supply. Also the cost of packing has increased 
largely. The searcity of Chinese and even of Japanese labor 
has made it necessary for the cannery men to employ a larger 
proportion of white labor this year than ever before, and this 
not,only, means higher wages, but also less skilled and efficient 
workmen, for it takes several years for these new laborers to 
gain the experience that brings efficiency. Prices on fuel and 
tinplate have also increased and a very heavy increase in the 
tax imposed by the government upon the Alaska cannery men 
is imminent. Under these circumstances with the price at 
#1.15,. where it has been for several years, the temptation is 
of course undoubtedly strong for a slight increase, especially 
since a raise to say $1.20 would not mean.any greater cost to 
the consumer, but would merely cut down the profit of the 
jobber and retailer. On the other hand, the conservative pack- 
ers claim that the jobbers and retailers, with a good share of 
profit, are much more eager to push the salmon with their 
trade, and if this profit were reduced, the enthusiasm might be 
cut down in a like proportion. 





The Columbia river packers are talking of not naming an 
opening prices this year, in fact such a move has been Sos 
tically agreed upon. Some of the new pack has already been 
sold at spot prices which are $1.75, as compared with the 
opening price last year of $1.65, and it is likely that insteag 
of naming opening prices this year the balance ot the pack will 
be sold spot—that is, whenever a car is ready for delivery 
they will confirm their sales. In this way they expect to get a 
better price. If they are successful it is possible that the 
red salmon packers may also find this means profitable. 

Following are spot prices on all grades in first hands, f. 0; b, 
Coast: 

Sockeyes—Talls, $1.50; flats, $1.65; ‘halves, $1.10. 

Pinks—Talls, 70c; flats, 70c. 


Chums—Talls, 674. SOOKEYE. 





Portland 











Portland, Me.; May. 23, 1910. 


Epiror CANNER: If any reader thinks that I have been tell- 
ing a tissue of lies about the corn situation in Maine, let him 
try to purchase, and note the -resnit. , He will ‘‘come up against 
it’’ solidly. ‘‘There are no snakes in Ireland,’’ so goes the 
old saying, but having no reference to the kind that are seen 
after a prolonged spree. There is no fan¢y corn in Maine, 
and that is a fact. There is very little extra standard at $1.00, 
and some 1,000 eases or less of very ordinary standard at 85ec. 
Between how and next crop buyers. will open -their eyés and 
their pocketbooks. Let me tell you a few pointed facts.’ The 
Paris corn has been sold at $1.25 and $1.20, and very little 
ean be found unsold. : i 

Now let me say another thing: The delayed purchase is a 
dangerous thing to handle. Stocks are not only depleted as 
to spots, but futures also are well sold up, and very few offers 
are on the market. Those that bit at the bare hogk when the 
statement was made by an evening paper published here that 
there was going to be a much larger pack and acreage than a 
year ago, and will remember that I warned the buyers that 
it was a trap set for the unwary, wilt recognizé later that Tur 
CANNER ‘is “published: to tell. facts, and ‘not romance. TI will 
dismiss the subject ‘for the moment; -lést the ‘réader: thay think 
I am romanciig myself, but advising those not on the dnxions 
seat to get there by express. 

The market for spot No. 10 apples is well cleaned-up. The 
last sales were at $2.50 for good ones, f. o. b. tere, but I do not 
know of many more. The ‘trade has’ been very timor6us in 
buying for a long time, and the facts misunderstood. There 
will be more consumption’ of No. 10 apples between now and 
September next than in all the ‘previous year. There is no 
reason why higher prices will not prevail. 

Thére has been much inquiry from the West as to prices on 
future apples, but it is difficult to obtain prices just yet. To 
be sure, the outlook has been fair, and feelers~put out, but 
Friday morning fhe ‘thermometer fell to 26° near: Portland, so 
1 think we may not know for a week or more yet. It looks 
dangerous for the buds. 























Packers’ Cans 
Solder Hemmed Caps 


and the most varied general line of cans of any independent concern. 


SOUTHERN CAN COMPANY 


BALTIMORE 


Modern Lithographing Equipment 
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Quality holds off competition” 





‘NATURAL PROCESS"” labels will 
help your goods ‘‘make good’’— 





THE UNITED STATES 
PRINTING COMPANY 


MAKERS OF 
‘“* Labels That Sell Goods ”’ 


CINCINNATI NEW YORK 























LABELS OF CHARACTER 





You put the best that’s in you—thought, 
energy, diligence—in your pack. 

Does your product—ready for market 
portray the careful and painstaking effort 





expended upon its preparation ? 

Your goods can be adorned with 
attractive labels, that will suggest and reveal. 
their sterling qualities —character. 

At your convenience, we will be pleased 
to confer with you. 


Che United States Printing Company 


MAKERS OF 


“LABELS THAT SELL GOODS” 





75 Beech St., Norwood 67 N. 3rd St., Brooklyn 
INCINNATI, OHIO NEW YORK CITY 
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THE UNITED STATES CAN COMPANY 
CINCINNATI, OHIO 








Since last year 
we have more than doubled 
the capacity of our plant in Cincinnati, and 
our facilities for making prompt shipments are better than ever. 


We have also added two factories to those already associated 
with this Company, and under the same manage- 
ment, making it possible for us to 
supply the largest users of 


PACKERS CANS 








it is to your interest to buy from us; 
It is to our interest to furnish the best material and workmanship. 


The confidence shown in our Company this year has been most 


gratifying, and we will endeavor to show our appreciation by | 


continuing the high standard of our cans and the making of 
prompt deliveries during the packing season. 


If you have not placed your order for cans this season, 
why not write us? 


THE UNITED STATES GAN COMPANY 


. HUFFMAN, President 
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Spot blueberries at $1.00 for No. 2 and $4.25 to $4.50 for 
No. 10 are going fast. No future prices have been named. 
Lobsters are called for, but no one cares to make figures for a 
few days until more is known of what has been done. 

Clams have sold well the past week, from 75¢ up for No. 1 
6-0z., but the sales at 65¢ lately made were for poor trash. 

INDEX. 








| New York 





New York, May 23, 1910. 

Epitror CANNER: There are signs in plenty that jobbers 
are awaking to the fact that business conditions are mending. 
In the buying of canned goods this week a good many lots of 
the several assortments have been picked up for actual wants. 
The shipping decks of every one of the wholesalers on Hudson 
street have shown a more general display of all lines than has 
been seen in a good many weeks. All this has emphasized 
the fact that the summer hotel trade has opened in real earnest. 
One of the features in connection with this buying has been 
the fact that almost every variety of canned articles in the 
list has been sought. This itself is construed as favoring a 
healthy summer consumption along the whole line. Peas, toma- 
toes, beans, asparagus, peaches, pears, salmon and sardines 
have been the articles getting a pretty liberal call. Corn 
does not seem to have been given so much attention. 

The thing most talked about in both jobbing grocery and 
brokerage circles is the movement now afoot for a raising of 
the standard of quality. There is a growing belief that has 
found expression in the open advocacy of agitation for the 
enactment of laws compelling the packer to label his goods 
as to grade. It is the consensus of opinion that such a law 
would ultimately raise the prestige of the packers’ label, in 
that it would discourage the promiscuous packing of the lower 
grades. There are some who believe that such a law would 
put a good many private labels out of business.. In any case 
those who have the good of the business at heart are strongly 
in favor of the needed legislation. It seems to be certain that 
a campaign that has for its object the promotion of canned 
goods consumption will find many warm supporters in the New 
York and contiguous markets. It seems to be the opinion, too, 

















‘*T received a letter today stating that a blow with 


a hammer would injure the enamel ware. I replied 
enamel is glass and while the ‘Wescott’ Ware will 
stand much more than any other, a violent blow will 
certainly fracture it.’’ 

‘*Is it possible that Canners expect such usage on 


their pails and pans? Good ware is respected by the 
most ignorant help. My first enameled sink was 


ruined by a maid the first month. Today a green 
emigrant knews enough to handle things properly and a 
few lessons teathes them to handle cut glass without in- 
jury. As for n.2 I would not buy canned goods from 
a firm who employed help that would not respect good 
clean receptacles.*’ 

















that any movement on the part of the packers for an improve. 
ment in quality will find an honest codperation among the 
local buyers and brokers. It can be stated on the authority of 
one of the best posted jobbers salesmen here that representa- 
tions made to the .vew York Retail Grocers’ Union relative 
to the high prices on some lines of canned goods have resulted 
in some of the retailers making material cuts in values to 
consumers. 


It was announced definitely today that a number of the 
largest packing interests on the Coast, through representatives 
here, are soliciting business on 1910 pack California frnitg 
at fixed prices. The selling terms were generally made publie 
to the jobbers late in the day. One of the big companies ig 
out with prices on the following basis f. 0. b. Coast, per dozen 
No. 2% eans: 


No. 2% extras. Extra stand. Stand, 
eee ere $1.35 $1.25 
Peaches, L. C. & Y. F...... $1.60 1.30 1.20 
a Pree rr er rer re 1.85 1.70 1.35 
SED idan choenedhsc4saee8 1.50 1.20 1.10 
RR re ere are ee 1.30 1.05 1.00 


It is noted that, except in the case of cherries and plums 
the above prices are considerably above the opening basis last 
year. The California Fruit Canners’ Associavion quoted the 
following on 1909 pack at the opening of the season, f. o. b, 
Coast, on No. 2% eans: 


No. 2% extras. Extra stand. Stand. 
PR ee ee oe $1.75 $1.40 $1.25 
eee, Ba Ge. uA eee. cn 1.50 1.25 1.15 
AS Oe Ra ee ere ree 1.45 1.20 1.10 
ate Len en honk ak naeuwe 1.75 1.40 1.30 
BEI s « 6:0 00.0 05,49 be Goes 1.40 1.15 1.05 
he GIR A SI. preies Soares 1.30 1.05 .90 


On the terms quoted this year there seems to be only a 
moderate local interest. Buyers are inclined to await a more 
general opening of the market before placing orders for the 
several assortments of grades and descriptions. A little sur- 
prise is expressed that this year’s basis on lemon cling and 
yellow free peaches are identical. The first named description 
usually gets a premium. It is said, however, that this year 
the proportion of yellows to clings will be less than for a 
number of years. The basis fixed on cherries is in some doubt. 
In at least one quarter it is stated that as a considerable quan- 
tity of this fruit comes from Oregon and other northwestern 
producing points, it is a question whether, under the food 
law, the fruit can be put up under a California label. Some 
of the big jobbers, it is said, have refused to book subject to 
approval of contracts until they have been put in possession 
of the several packers’ lists and have digested the values on 
the several grades. There seems to be no doubt, however, that 
the prices, while higher, are on a fair basis, considering the 
undoubted increase in cost to pack over last season. Old pack 
goods are conceded to be in small compass on the Coast. 

In the meanwhile, a good deal of business has been done 
with jobbers in 1909 pack California fruits. The Voast situa- 
tion is said to be closer to a clean-up on the several descrip- 
tions than ever before at this time. Some fair-sized lots in 
No. 2% yellow free extras have been sold at $1.40 f. o. b. 
Coast. No. 2% extras in lemon clings sold at $1.45 Coast, and 
No. 2% standards at $1.30. There are some lots in the grades 
mentioned on the spot that ean be picked up at a cost laid 
down basis lower than the Coast offerings, but these goods are 
not representative of the best packs. The southern peaches 
are dull, but the stocks are not heavy. A firmer tone is reported 
on spot extra standard No. 2% apricots, with sales at $1.50 
per dozen here. A few extras sold at $1.60 in a jobbing way. 
It is said that a good many lots in both peaches and apricots 
have gone for the account of the nearby summer hotels. Pears 
have found a more active outlet. California No. 2% extras 
sold up to $2.50 on one brand, and extra standard No. 2% sold 
at $2 per dozen. Seconds in all fruits got little call. Best 
grades in cherries have met a fair outlet, but this fruit is 
coming into more active competition with the fresh article. 
Hawaiian pineapple is dull, and prices seem to be lower on 
standard sliced. Some sales have been made down to $1.20 
here. There has been a small booking of business on the 1910 
pack Baltimore goods. No. 10 apples appear to be firmer. 
State pack sold here at $2.50 to $2.65 per dozen f. 0. b. fae 
tory. A few holders quoted up to $3 per dozén for best stock. 
Maine and Maryland No. 10s are dull. Future state No. 10s 
offer for season’s delivery at $2.40 f. 0. b. factory, less freight 
allowance. A good deal of stock has been sold, it is said. 
Buyers are awaiting the more general announcement of open 
ing prices on 1910 pack strawberries. ; 
It is possible to buy new pack extra preserved strawberries 
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Why Depend on 
“Hand-Work” ? 


You can label, wrap or lacquer your cans 
from 35” to 50? cheaper, do the work in half 
the time and make your cans much more 
attractive. 


Is it good policy to ignore the advantages 
of a modern equipment when it has such 
positive influence on the cost of production? 


The Burt Labeling, Wrapping 
and Lacquering Machines 


will unquestionably produce the same results 
for you that they are now doing for hundreds 
of packers—plenty of evidence to show you 
how indispensable they are. 

If you want to reduce the cost of your 
goods, get particulars of the BURT Time- 
Savers—just state what size or sizes of cans 
are used, the probable output and whether 
you label, wrap or lacquer them. 


Burt Machine Company 


Baltimore, Md. 
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at $1.25 to $1.30 per dozen, but the buyers here evince little 
interest at the moment. The high cost of the fruit seems to 
have interfered with a general offering by packers, 

It seems to be the impression among brokers here that better 
trade will be secured in new pack Baltimore peas by waiting 
# general opening of prices. The lots now on offer subject to 
buyers’ approval of samples are out of line on prices with 
buyers ideas. Some samples shown this week show excellent 
quality, but in spite of this the buyers seem to prefer the 
low-priced stock of fair grade offered in old pack.. It is ex- 
pected that the market on new pack will be settled by the 
end of the week. It is now more difficult to secure an ac- 
ceptable grade of goods at under 70e to 75¢ per dozen for No. 
Ys in old pack. The stock at 60¢ to 65¢ has not given satis- 
faction to careful buyers. Western stock has a wide range, 
and some lots of fine grade are held up to $1.30 here. There 
is a liberal stock of string beans on the market, and the tone 
is easy. State No. 1 Refugees find a small outlet at from $1.40 
to $1.50. Some cuts offered during the week at 70c¢ here. 
Southern No. 10s find a very limited call at $3 per dozen for 
green. State No. 10s offer at the same figure. Lima beans 
are dull. 

The story on corn is short. 
to 80e on standard No. 2s. 
A firm and advancing situation is noted. 
grade offer at 75¢ to 85c, delivered as to packers. Maine stock 
on the spot offers at $1.05 to $1.20 as to holder. Stock is 
limited. Futures get no call at the moment. A freer offering 
in southern Maine style pack is noted in the range of 72%e 
to 75e f. o. b. factory. Futures are quoted at 65¢ to 67%e 
f. o. b. factory. The buying for the week has been mainly 
for spot corn and in a limited jobbing way only. There seems 
to be an impression here that corn will do better on both spot 
and future. 

A continued irregular situation has been the feature in toma- 
toes. Buyers have taken lots fairly well when offered at 60c 
f. o. b. factory for full standard grade, but it has been diffi- 
cult to get anything in desirable quality at that figure. The 
market can be reported as 62%e to 65c per dozen on acceptable 
quality on full standard No. 3s. The outside figure seems 
to be lowest on buyers’ labels. As it is, buyers are only pick- 
ing up lots as needed at the lowest quotations. A dead mar- 
ket is noted on No. 2s and No. 10s. New Jersey No. 3s are 
offered freely at 67%4c to 70e f. o. b. factory. Some No. 10s 
on spot are available at $2. No interest is reported at the 
moment in futures. 

The active consuming period on salmon finds the market 
from first hands nearly bare, and values are strong and tend- 
ing higher. The advance to 75¢c Coast on pink fish stimu- 
lated a good deal of movement locally, and most of the 80c 
pink, spot, has been picked up. A good many holders have 
refused to sell under 85c. Red Alaska talls are firmer at 1514e 
here. Some holders quote up to $1.55. Columbia River halves 
are not to be had now under $1.25 per dozen here. No prices 
have been named yet on 1910 pack. The expectation is for 
a basis of 10¢ per dozen higher on No. 1 talls and flats and 5¢ 
on halves over last year. Best posted interests believe that 
prices will be held over until next month. There are few 
sockeye talls to be had here at $1.50. Halves seem to be firmer 
at $1.15 per dozen. All along the line demand is more active. 
Domestic sardines are practically unchanged from the previous 
report. ‘There has been no material improvement in the catch 
of fish along the Maine coast, and the few sales made have 
been on a basis of $2.65 to 2.75 per case for %4-oils in keyless 
eans, and $2.25 for %-mustards, f.o.b. Eastport. Stocks are 
said to have moved out from factory at about rate of pack. 
The layer packers have made no prices openly, and will not 
do so until the run of fish picks up. Imported sardines find 
a fairly steady outlet. Prices are a little firmer. A moderate 
business is doing in lobster, based on $4 to $4.50 per dozen for 
No. 1 talls, and $4.25 to $4.50 for No. 1 flats. Halves get a 
small attention at $2.15 per dozen. There is no demand here 
for oysters. Hupson STREET. 


State stock moves slowly at 75e 
Fancy is held up to 90¢ and 95e. 
State futures as to 
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Baltimore, May 23, 1910, 
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Epitor CANNER: Are spot tomatoes on the eve of a good 
strong advance? That is the question in the minds of canned 
gocds men today. Certainly the market was firmer last 
week; in fact, it may safely be stated that an advance of 
21%4e per dozen was scored during the last half, notwith- 
standing one of the most prominent New York trade (?) 
papers claimed that No. 3 standards could still be bought 
on Friday at 60¢ f. 0. b. Offers of 62%4c f. o. b. were 
plentiful here all through the week and many of them 
were not placed during Friday and Saturday as the goods 
at that figure seem to haye disappeared. The demand came 
from pretty well all over the country, but was particularly 
good from Texas, Oklahoma, Arkansas, Kansas, Missouri, 
West Virginia, Ohio and Illinois. Evidently the buyers in 
tuose states need the goods and need them badly, for nearly 
every order now is accompanied with rush shipping instrue- 
tions. There is another fact quite apparent, viz., that the 
Tri-State territory practically holds all the stock. If the 
demand this week is of the same volume as that of the last 
ten days, it would not surprise me to see a 6714¢ market 
by next Saturday. All the holders need to do now is to 
give ‘‘a long pull, a strong pull and a pull altogether,’’ 
and they ean lift tomatoes out of the rut they have wal- 
lowed in for the past nine months. If they would but sit 
tight and ask 67\%4c they could get that figure inside of 
ten days, but if they display anxiety to let go at 65c¢ and 
crowd the buyers at that figure, the advance movement will 
quickly be checked. Another significant fact is this, that 
buyers are offering for seconds only 2%c per dozen less 
than they are offering for standards. What becomes of all 
the talk about buyers wanting quality, when for goods 
that are not worth within 10¢ per dozen of what standards 
are worth they will pay within 2%4c of the figure they are 
offering for standards? A prominent packer said to me last 
week that he saw very little encouragement to pack fine 
quality when buyers were willing to pay 5744c and 60¢e for 
the. stuff they were getting at those figures, when they 
eould get good standards at 62%4c to 65c. It certainly 
does look as though many buyers think more about price 
than quality. This statement may be unpalatable, but I 
believe it to be absolutely true. It will be a good thing 
for the business when packers are compelled to put some- 
thing or other on their labels that will distinguish seconds 
from standards, then these second and off-quality goods can 
not lose their identity and be disposed of to retailers and 
consumers as standard goods. I think every well-wisher 
of the business would gladly welcome a law that would so 
characterize the difference between standards and seconds, 
that ‘‘he who runs may read.’’ There is nothing new to 
report on futures. Offers are plentiful at 65c¢ for 3s and 45¢ 
for 2s, but I can hear of no responsible packer who will 
sell below 67\%4c and 47%4c. In fact, sellers are not many, 
even at those figures, although enough ean be found to 
take care of the business offered on the 6714c basis. A few 
popular brands are selling at 70e and 50c, but, taking it 
all in all, the business in futures to date is not more than 
50 to 60 per cent of what is usually sold up to middle 
of May. This probably presages a buying rush when we 
get a little nearer the season, and especially so if there 
should be unfavorable weather during June. 


The spot corn situation took on a brace last week. It is 
now somewhat difficult to find standard Maine style at 
75e. The few lots offered the week before last at 72%4e 
were quickly snapped up and orders continued to come in 
in volume enough to clean up most of that offering at 75c. 
Everything now points to a minimum of 80c by or before 
the middle of June. Future corn continues to sell in a 
small way at 65c f. o. b. for standard Maine style and 
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The Everett B. Clark Seed Co. 
Growers of Su pe rior SABES for Canners 
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How Impure Salt 





Robs You 


of Profit 





NY impurity in salt has its effect on the 
liquor in which it is used. 


And, the most disastrous effect, financially, 
is caused by sulphate of lime, the commonest of 
all salt impurities —an impurity which is native 
to all salt, wherever found. 


The effect of sulphate of lime on your liquor 
is to make it cloudy, exactly as though you had 
stirred in plaster of paris (for suiphate of lime, 
you know, is a form of plaster of paris). Its 
effect on your vegetables is to toughen them. 





And the result of lime is a lower standard 
for your product, and a lower price from your 
jobber. 


Now, though lime is found in varying quan- 
tities in all natural salt, it is not necessary that 
it should remain in the manufactured salt which 
is offered you for Canning purposes. There is 
a way to take out the lime—a mechanical way 
which does not injure the strength or flavor of 
the salt, and which does not add impurities to 
it, as is the case where chemicals are employed. 


This mechanical method or process of 
purification is, so far, solely the property of the 
Diamond Crystal Salt Company, and is used 


exclusively by us in the manufacture of Diamond 
Crystal Salt. Its basis is filtration at a tem- 
perature 68 degrees hotter than the boiling 
point, and its product is the only salt that is 
proved to be free from sulphate of lime, and 
that analyzes now, in every case, over 99 per 
cent pure. 


Use Diamond Crystal 
At Our Risk 


We want you to know, by actual test, that 
Diamond Crystal Salt will give you tender, 
palatable vegetables, and a liquor ‘‘as clear as 
the water you use.’’ So we will ship you 
Diamond Crystal in any quantity, wholly on 
approval. 


We will send with the acknowledgment of 
your order a Guaranty Bond which binds us, 
in case you should be dissatisfied in any way, to 
take the shipment off your hands at our expense, 
and to repay you in cash the cost of freight, of 
cartage, and of any other expense you may 
have been put to. 


Will you accept a shipment upon these 
conditions? Then tell us the quantity you can 
use, and let us quote you delivered prices. 


DIAMOND CRYSTAL SALT CO. 


St. Clair, Mich. 
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that price will doubtless be maintained until new season 

opens. 

What’s the matter with the pea crop? Contrary to ex- 
pectations the raw market advanced last week instead of 
declining. Peas on Saturday brought $3.25 per barrel or 
$1.25 per bushel. The ‘‘boat’’ peas are nearly over and 
‘Anne Arundels’’ are beginning to come in. - Very few 
have been packed up to the present and few will be packed 

_whilst price remains at $1 and upward per bushel. The 
packing business is certamly full of glorious uncertainty 
and ‘‘something is doing’’ all the time. A large crop 
of peas was confidently expected, but judging from results 
up to the present, these expectations are doomed. to disap- 
pointment. The vines are there, so are the pods, but warm 
weather is needed now to fill out the pods. The demand 
for fresh consumption is also unusually heavy and ‘‘ship- 
pers’’ seems to care nothing for the price, but simply want 
to get the stuff. To illustrate this I will cite Saturday’s 
market. It opened at $2.85, but quickly jumped to $3, 

$3.10, $3.15, and then to $3.25, and still the shippers did 

not get enough. The weather, however, is warming up and 

receipts will doubtless be much heavier this week,: but it 
will be futile to expect very cheap peas for several days 
now. 

Strawberries also continue too high for packers just for 
the same reason peas are too high. Very few strawberries 
have been packed so far and whilst the market stays up 
to 7e to 10¢ per quart, not much will be done. Should the 
weather turn warm this week, however, there will be a 
break in the raw market. Considerable business has been 

done in preserved and extra preserved grades and the sell- 
ers are showing some anxiety as to the situation and the 
continued high market on the raw fruit. 

White cherries are beginning to come in, but quality is 
not of the best on account of the excessive rains. This 
is a line of fruit that particularly needs dry, sunny weather 
whilst ripening. New pack white cherries are being offered 
at 90e for No. 2 standards in water, $1.10 for goods in light 
syrup, up to $1.50 for extras. ‘There was a good demand 
all through the week for all small fruits for season’s 
shipment, but no change to report on prices. Packers are 
getting nervous about the blackberry crop because of the 
wet weather. It-is not so easy now to buy futures at 60c. 

Demands for the general line for quick shipment is good, 
particularly for apples, pears, sweet potatoes, seconds 
peaches, string beans, okra and tomatoes and spinach. 

TARTAR. 





New York Dried Fruit Market 











New York, May 23, 1910. 

Epitok CANNER: A gradual hardening of values in the 
more important lines in dried fruits has been brought about in 
the last few weeks by a more active jobbing interest. The 
conditions have been favorable for the absorption by the big 
jobbers of considerable stocks of prunes, peaches: and apricots, 
and cool weather in most instances has been helped out at this 
end of the line by a stiffening up of the ideas of holders on 
the Pacific coast on both old crop and futures. While there 
has been a good deal of small buying of 1910 crop apricots 
by local jobbers, the trade is far from having placed orders 
for all the stock required. As ‘a matter of fact some of the 
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best posted authorities here assert that the contract sales do 
not cover more than 25 per cent of the total requirements, The 
feature in the situation that is giving buyers concern ig the 
fact that there is a heavy ‘‘short’’ interest on the Coast that 
is finding it difficult to cover from growers. At the close the 
future market on July-August shipment from the Coast jg 
based on 9e per pound for choice Royals in 25-lb. boxes. The 
other grades take 44c advance of the 9c basis on choice. Spot 
apricots are in close compass, but there appears to be some 
stock in standards. selling at 944¢ to 9% f. o. b. here in 25-Jp, 
boxes. Apricot consumption at this season of the year jig 
slow. A good deal of speculative buying has been done in old 
peaches, but, while the market is firmer, there seems to be a 
good deal of ordinary to fancy fruit offering yet at rather 
easy figures. It is possible to pick up fancy at 7%e per 
pound in 25-Ib. boxes. The market on futures for September 
shipment from the Coast is given as 5%4c f. o. b. for choice 
yellows. Growers’ ideas are still on a high level, because of 
the competition among eanners and green fruit shippers for 
stock. It is the opinion here that a very considerable share 
of the 1909 carry-over has been sold, but that buying of futures 
has been smaller even than last year. There is said to be one 
speculator here who has secured control of a big share of the 
stock on the spot. 

The most active article on the list is prunes. Consumption 
has been on a free scale, and spot stocks in jobbers’ hands 
have been cut down to narrow compass for this season of the 
year. It is estimated that the total supply here does not ex- 
ceed 25 carloads. Prices show a slight gain, with most of the 
sellers at first hand quoting 7c¢ inside for 40/50 in 25-lb. boxes, 
A good deal of ordinary stock has found. its way to the sur- 
face, but in most instances this has been taken care of by the 
jobbers and re-processed. Business covering several carloads 
of Oregon prunes, sizes 40/50 and 50/60, was done during the 
week on private terms. The selling’ basis was withheld. A 
gradual rise in prices is looked for in the next few weeks, 
Coast offerings in old pack prunes are on a somewhat limited 
seale under a 30 four size bag basis f. o. b. Coast for 50/90 
inclusive. A stiff premium is demanded for 40/. There are 
no 30/ offered. Future prunes are out of reach of buyers here 
at the present time. There is no special interest observed. 

A fair business in lone muscatel and seedless raisins has 
been done, but seeded is weak and dull. Imported stock offers 
pretty freely, but is neglected. Currants are held more firmly 
in sympathy with the higher market reported abroad. Cables 
on Saturday quoted 16/6d per ewt. c. i. f. New York. Not 
much business is passing on dried apples. Fancy stock is 
offered at 10c to 1014c, but there is no imported stock to be 
had at inside figures. Receipts are light. Prime grades are 
hold about as quoted, namely 7c to’ 74%4¢ for good lots. Chops 
are weaker and $1.50 to $1.60 per cwt. is. quoted. There isa 
fair call for waste, and if anything, the market is firmer at 
$1.65 to. $1.75 per ewt. All other small fruits are dull. 

HELLGATE. 


CONSOLIDATION OF RAISIN INTERESTS. 

The consolidation of the raisin interests in the forma- 
tion of a company tovhold and distribute all the raisins 
seems to be progressing, but has not reached a definite 
stage.—California Fruit Grower. 
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: JUST ONE BEST 


That's! 


LEONARD’S QUALITY 
FOR CANNERS 


Care and Skill make our goods UNSURPASSABLE 
Call, or send us a list of your requirements. We will please you 


LEONARD SEED CO. 
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LABELS? 


WE LITHOGRAPH THEM 


Dont strain every 
nerve to make your goods 
of the ‘Highest Quality” and 
then represent them with 

cheap, printed labels. 


Let us know when you will place 

your order and we will co- 

operate with you in making them 

not only artistic but a great 

factor in selling your goods 
at better prices. 


Write us at once 
for information. 


_STECHER 
LITHOGRAPHIC. CO 


ROCHESTER, N. Y. 
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RECEIVERS ARE NAMED FOR THE WAUKESHA (WIS.) 
CANNING COMPANY. 

Wm. H. Nicholls, of Wm. H. Nicholls & Co., Chi- 
cago, the well-known canned goods brokerage house, 
and A. B. Cambier, who has been manager of the 
sales department of the Waukesha Canning Company, 
were appointed on Thursday last, May 19, by. Judge 
J. V. Quarles, United States District Judge at Mil- 
waukee, receivers of the Waukesha Canning Company, 
Waukesha, Wis. The receivers were placed each 
under $75,000 bonds, furnished by the American 
Surety Company of New York. 

The total assets of the company are given as $903,- 
180.90, while the total liabilities are scheduled at $576,- 
862.13, showing a net worth of $326,318.77. Mr. 
Nicholls was represented in the filing of the petition 
by the law firm of Ryan, Merton, Newbury & Jacob- 
son. Mr. Nicholls brings the action on his own and 
in the behalf of other stockholders. 

The petition alleges that of the assets of the com- 
pany $72,489.02 is the value of the plant at Rice Lake, 
Wis., $53,727.90 is the value of the plant at Barron, 
Wis., $64,010.83 is the value of the plant at Hamp- 
shire, Ilt., and $63,827.50 is the value of the plant at 
Frankfort, Ind. Other assets are given at $538,262.30. 

Of the liabilities, $507,939.06 are on notes. payable, 
$22,000 on land mortgages, $26,000 on payable ac- 
counts and $10,000 on labor to May 1. 

The Waukesha Canning Company is a corporation 
existing under the laws of the state of Wisconsin and 
operated for the purpose of canning, pickling and 
preserving farm products. The company has a capital 
stock of $850,000, of which $698,000 has been paid in. 
The entire capital stock, according to the petition, is 
invested in the plants at various towns in Wisconsin, 
Illinois and Indiana. 

The petition sets forth that all of the plants of the 
company are subject to mortgages and trust deeds 
bearing date of February 16, 1910, and alleges that the 
concern for the last year has not been able to meet 
the interest on its bonded debts. 

E. D. Seltzer, treasurer of the concern, has filed his 
acknowledgment of the liabilities. 

The proceedings are not in the nature of bank- 
ruptcy at all, the creditors figuring that the assets 


of the company would be considerably improved ph 
adding the profits of this year’s pack. It will also 
enable the company to reorganize with fresh capital 








As President of the Canning Machinery and Supplies 
Association, I have been authorized to announce the 
‘terms and conditions of a prize contest for the best 
**slogan’’ or ‘‘catch phrase’’ suitable for the adver. 
tising of canned goods. These are as follows: 

ist: The sum of fifty (50) dollars will be divided 

into three prizes, of $25, $15, and $10. 

2d: ‘‘Slogan’’ or ‘‘catch phrase’’ must be original 
and may consist either of a phrase or a sentence. 

3d: It can refer either to canned godds in general, 
Or to any one variety, but must not advertise any 
packer’s brand, 

4th: All contestants. shall agree to permit the 
Publicity Board of the National Canners to make such 
use of ideas as they see fit. 

5th: Contest open to all, whether identified with 
canning business or not. 

6th: All entries to be sent to Mr. F. E. Gorrell, Bel 
Air, Md., and received by him on or before July ist, 
1910. 

7th: Judges to consist of Mr. F. E. Gorrell, Sec., 
National Canners Assn., and two others whom he may 
select. 


8th: Awards of prizes to be made August 1, 1910. 
I would suggest that packers, brokers and supply 
men make every effort to see that this test is brought 
to the attention of local editors, and thus spread’ broad- 
cast. Yours very truly, 
George W. Cobb, President. 

















and put the business on a solid and substantial basis 


for the future. 
There will be no curtailment, on account of the re- 
ceivership, of the 1910 pack of the Waukesha Canning 


Company. 


DEATH OF SAMUEL RIDENOUR. 

Samuel Ridenour, president of the Ridenour-Baker 
Wholesale Grocer Company, of Kansas City, Mo., died 
at his home in that city on May 15. The cause of 
death is given as heart disease. 

Mr. Ridenour was seventy-five years of age and 
well known throughout the Southwest, where his com- 
pany has done a large wholesale grocery business for 
years. 














deliver them ready for piling in two minutes. 
using this machine. Perfect work and no waste of material. 


Write us for circular and 
sample lacquered can. 





The ONLY comprehensive machine for this work on the market. 


gos Completely automatic, requires only to be fed and cans taken away. 
face of can. Capacity 1200 to 2000 cases of 4 dozen each per day. No evaporation of lacquer, no danger of accident by fire in 


Feed your cans to machine and it will lacquer, dry and 


Distributes an even coat of lacquer over whole sur- 


SEELY BROTHERS, BLAINE, WASHINGTON 
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CZ A et et 


’ Preserving House Condiments Is by the Use of a 


KERN LIGHTNING FINISHER 


Be Up-to-date in Your Equipment—It is a Money Saver 
WM. S. KERN, Manufacturer - - WILKES BARRE, PA. 






































CURES ALL ILLS 


OF THE CAPPINC MACHINE 


Operate your capper with gas produced 
by the 20th CENTURY CAS MACHINE. 
The results will surprise you. The fire 
is QUICK, CLEAN and UNIFORM. 


The flame is small but the heat is in- 
tense and is applied right to the spot 
where needed. Will keep your capper 
properly heated no matter how fast you 
run it. 


SIMPLE 
RELIABLE 
SAFE ' 


FURNISHED 
ON 





The C. M. Kemp Mfg. Co. 


Baltimore, Md. 





APPROVAL 
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WHAT DO YOU THINK OF THESE QUESTIONS, ASKED 
BY CONGRESSIONAL COMMITTEE IN HEARING 
RELATIVE TO STATING WEIGHTS ON LA- 
BELS? 

The Chairman—Would a can of oysters weigh the 
same in Chicago that it weighed in Baltimore? 

Kk * 

The Chairman—It takes about two days, does it ‘not, 
for you to ship, say, from Baltimore to Chicago, for 
distribution farther west? 

Mr. Torsch—Hermetically sealed cans? 

The Chairman—Yes, sir. 

Mr. Torsch—It takes longer than that. 

The Chairman—Would there be any marked varia- 
tion in the weight? 

The Chairman—Would there be any reason why it 
should not be known in Chicago as in Baltimore that 
the can contained a certain quantity of oysters? 

The Chairman—What evaporation is there in a can 
of tomatoes after they are in the can? 

Mr. Torsch—I fail to understand the question? 

The Chairman—W ould the weight hold for ten days 
or two weeks at the time of sale two weeks hence? 

Mr. Torsch—Do you mean the weight of the solid 
matter or the entire contents? 

The Chairman—I am speaking of the contents of the 
can. 


The Chairman—No legitimate canner would ap- 
prove of canning the tomatoes with half water and 
putting them upon the market, would he? 

The Chairman—How long would you say it would 
be proper to keep canned oysters on storage subject 
to sale for consumers’ use? 

Mr. Torsch—Hermetically sealed oysters can be 
kept indefinitely, and I would say ten years as a rea- 
sonable time. 

The Chairman—You feel that hermetically sealed 
oysters can be kept in cans ten years and then sold to 
the public without danger of ptomaine poisoning? 

kk Ok 

The Chairman—Do you say that oysters can be kept 
during the summer and winter without any deteriora- 
tion? 


** 

Mr. Pearre—But you might state both the weight 
and the proportion of water? 

Mr. Torsch—It would be very difficult to do so and 
be accurate. 

Mr. Pearre—I do not see why, if the water is meas- 
ured by these little buckets which the manufacturer 
furnishes, and you put a table spoonful of water to 
each can. 

Mr. Torsch—But the water in the tomato can not 
be distinguished from the added water. Doctor Wiley, 
for instance, says that you can not tell the two kinds 
of water apart. 

Mr. Pearre—It does not make any difference 
whether you can tell the two kinds of water apart. 
The material fact is to let the consumer know exactly 
what he is buying; the solid part of the tomato, the 


liquid part, which is the juice of the tomato, and the 
added water, which is necessary to properly pack the 
goods. 








Mr. Pearre—Let me ask you this question, and the 
I think that is about all: What possible objection 
could a packer who wanted a square deal and wanted 
to give the customer a square deal have to a label on 
a can of tomatoes——we will make it concrete—indicat- 
ing the weight of the tomatoes and the tomato juice, 
and another item indicating the amount of added 
water, added, as you say, for the purpose of flavoring 
or preserving the tomatoes, whichever it may be? 
Now, what possible objection could you have to the 


use of such a label? 





Mr. Johnson—If you are going to put up “seconds” 
would it not be a good idea not to put up “seconds,” 
but to put up the same quality in different-sized cans 
and let the consumer a thousand miles away save the 
freight on the water and put the water in if he 
wants to? 

ok *K * 

Mr. Johnson—Why impose upon him the necessity 

of buying your water and paying the freight on it? — 


Mr. Johnson—But you do it. Every man who buys 
a can of your “seconds” a thousand miles from your 
factory pays the freight on the water that you put in? 


Mr. Johnson—Why object to stating on the can 
the quantity of meat and water? 

Mr. Torsch—I would not have any objection. 

Mr. Johnson—Then I shall try to put an amend- 
ment on this bill to have that done. 

Mr. Torsch—On “seconds.”’ 

Mr. Johnson—I am not favorable to marking these 
cans “firsts” and “seconds,” because the consumer does 
not know what that means. I shail insist, just as I 
stated a moment ago, that the packers mark each can 
as to the meat and the water you put in it. Do you 
not think that could be done? 

Mr. Torsch—It is not possible. 

* 


Mr. Johnson—What do you think of a bureau of 
crimination against the packers? 
Mr. Torsch—No, sir; I deny that the packer is a 
criminal. 
*k 


Mr. Pearre—And a statement of the amount of 
water? 

Mr. Torsch—There I take issue with you, because, 
as I say, it is not possible to do that. 

Mr. Pearre—I disagree with you there, funda- 
mentally and diametrically; I think it can be done 
easily, and without affecting the trade. 

‘ * 

Mr. Johnson—How did you form the opinion that 
canned oysters in cold storage are as good at the end 
of ten vears as when first put in? 

Mr. Torsch—I did not refer to cold storage, be- 
cause hermetically sealed oysters are not stored in cold- 
storage warehouses. 

* 

Mr. Johnson—Eyen in a woolen suit the cotton is 
of some service, but the water is not of service. . In 
a can of tomatoes or a can of oysters the water is 
absolutely of no service, because a man can get that 
out of his own pump, bit in the comparison you have 
made he can not get the cotton anywhere without pay- 
ing the value of it. That is not.a correct comparison 




















Mr. Johnson—If there is a fraud committed by any 
retailer. anywhere upon the consumer by withholding 
from him the fact that cans of “firsts” and ‘‘seconds” 
are different in the quantity of meat, is it not true 
that the packer who made that possible for him occu- 
pies the position of furnishing burglar tools? 

Mr. Torsch—There are a number of stages betweep 
the packer and the consumer. The packer generally 
supplies what he is asked to manufacture and accord- 
ing to the price he is paid. : : 

Mr. Johnson—Whether or not it results in fraud? 

Mr. Johnson—You are furnishing goods to the 
American consumer at less than cost? 

Mr. Torsch—Yes, sir. 

Mr. Johnson—What is the reason? 

Mr. Torsch—Overproduction. 

Mr. Johnson—Of food or water? 

Mr. Cox—In what line has there been an overpro- 
duction of foodstuffs ? 

Mr. Torsch—In tomatoes, in peas, in peaches. 

Mr. Johnson—And the price is advancing all the 
time ? 

Mr. Torsch—Decreasing all the time. 

Mr. Cox—To the consumer ? 

Mr. Torsch—We do not sell to the consumer. We 
do not even sell to the retailer, but we know that we 
are putting the goods out at less than it costs to pro- 
duce them ? 

Mr. Johnson—Do you not know that the consumer 
is paying a higher price? 

Mr. Torsch—In canned goods I know he is not. 


Questions Asked Mr. George T. Phillips of Baltimore. 

Referring to the oyster question that Mr. Torsch 
brought up about keeping them ten vears, I kept a 
can of tomatoes thirteen years and used it on my table, 
and I could not tell whether it had been packed one 
year or thirteen years. 

’ The Chairman—Had there been any settling or 
sediment ? 

Mr. Phillips—No, sir. They were just as good as 
if they were one year old, because we used a little 
brine when packing them. 

The Chairman—That is a case I am very glad you 
have mentioned. There is a case in point. You say 
those tomatoes had been hermetically sealed in that 
can and preserved for thirteen years? 

Mr. Phillips—Yes, sir. 
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The Chairman—The flavor was all right? 

Mr. Phillips—Yes, sir. 

The Chairman—How much evaporation had there 
been ? 

Mr. Phillips—None whatever, 

The Chairman—Why would there be any objection, 
then, to putting on a label if there was no evaporation 
and the flavor was all right? 

Mr. Phillips—They could not evaporate; they were 
hermetically sealed. The very minute anything goes 
in or comes out they are spoiled. 

The Chairman—Everything was there after thirteen 
years? 

Mr. Phillips—Yes, sir; just as packed. 

The Chairman—W ould not the label be a perfectly 
fair proposition, stating that this can contained so 
much and after thirteen years it will contain so much ? 

Mr. Phillips—That is very good, provided you ask 
us to put on the label what we put in the can. 

The Chairman—You have just given us the very 
best possible case in point where you yourself have 
held in preservation for thirteen years a can of toma- 
toes which were just exactly as put in thirteen years 
previously. Why would not that hold in the case of 
every honest packer? If there is no deterioration 
either in flavor or in weight, why would there be any 
objection at the time of packing to say that this can 
contained so much of tomatoes and. that label will 
stand until the can is used? 

Mr. Phillips—I have no objection to that if you 
ask us to do that when we pack it. The can I referred 
to by chance stayed in my cupboard or in my store- 
room and it did not freeze; never had an opportunity 
of freezing. 

The Chairman—I want to.ask you the same ques- 
tion that I asked Mr. Torsch, whether a change in 
climate would affect oysters in cans, preserved or 
cooked as you indicate; whether peas or tomatoes or 
fruits in cans would be affected by climatic conditions ? 

Mr. Phillips—Not at all. 

Statement by Mr. Torsch. 

Following are portions of the statement prepared by 
Mr. F. A. Torsch, of Baltimore, and left by him with 
the committee : 

The packers of cove oysters throughout the United States 
are agreed that it would be a good law to require the 
printing on the labels of oyster cans the number of ounces 
of oyster meat contained in the cans, and the packers have 
anticipated the matter by starting a movement eighteen 
months ago to have such a law passed. A hill for that 
purpose was offered in the House of Representatives by Mr. 














LATEST IMPROVED 


KRAUT GUTTERS 


Produce that long, 
fine cut kraut! 


Also manufacture 


Core Cutters 
Vegetable and 
Mince Meat Cutters 


JOHN E. SMITH’S SONS CO. 


BUFFALO, N. Y. 





WORLD'S GREATEST KRAUT CUTTER 


German Pattern—Improved 











CLIMAX 


PEA WEICHERS, CONVEYORS and 
ELEVATORS 


QUALITY PEA SEPARATOR — 


We are making a specialty of this machine which 
separates the TENDER from the HARD peas. 

Let us show you what it.has done, and what it 
will do. 


Climax Machinery Co., Indianapolis, Ind, 
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Gill of Maryland, January 29, 1909, known as H. R. 26745, 
but for lack of time at that session it could not be re- 
ported on by the Committee on Interstate and Foreign 
Commerce. 

The bill was followed up at the opening of the extra ses- 
sion March 4, 1909, but as you are aware no business was 
considered at the extra session except the tariff. 

The matter was again followed up at the present session 
and Mr. Gill of Maryland again introduced the bill Janu- 
ary 13, 1910, known as H. R. 18007. 

The bill was introduced at the request of the Canned 
Goods Exchange of Baltimore and has the indorsement of 
practically. all the packers of cove oysters in the United 
States. ‘This bill provides for the printing on the labels 
of the ounces.of oyster meat in the respective cans. The 
proposition in the oyster labeling bill stands out distinet 
and separate from any regulations which might be pro- 
posed to apply.to other canned goods for the simple reason 
that oysters are designated among the packers and the trade 
by weights, while such is not the case with any other arti- 
cle in the entire line of canned fruits and vegetables. 

This can be verified by copies of price lists of well-known 


eanned goods brokers which we have before us showing that 


cove oysters aione are <lescribed in these price lists by 
weight. 

We wish to emphasize the fact that packers of canned 
goods have themselves proposed this improvement in the 
pure food law, and it has not been urged or even suggested 
by the. Department of Agriculture or the makers of the 
laws, and the packers would be equally in favor of further 
legislation which might be practicable. 

The question would naturally be asked at this point why 
ean not the same proposed law be extended to canned fruits 
and vegetables. It is our purpose to state some of these 
reasons. 


First. The article which is best known to the consumers 


and is packed in the largest quantity of all the canned 
fruits and vegetables is tomatoes. The pack amounts to 
13,000,000 cases per annum in the United States. This 


enormous pack is made in four to six weeks of the year. 
The filling of the eans is almost entirely done by ma- 
ehinery, as it would not be possible to secure sufficient 
labor to do the work by hand. 





It is estimated that tomatoes consist of 85 to 90 per cent 
water and the balance solid matter. It is charged that some 
packers might fill the cans partly full of tomatoes and 
tomato juice and add water or salt and water. We admit 
that such is possible and that there is no means of tellin 
the difference between the water which is contained e 
the tomatoes and the added water. The addition of some 
water or tomato juice is almost a necessity to fil! ont the 
space in the can between the whole tomatoes, otherwise 
the ean would collapse more or less in the processing, or 
rather after the processing is finished. In ather words ‘Jou 
eould not suecesstully can tomatoes by filling the ean with 
unbroken whole tomatoes and failing to add sufficient liquid 
to fill the ean to’ the proper height so that the cap could 
be sealed successfully. 

Up to this point if a ean is opened and found to contain 
part solid meat and part liquid, the only way to estimate 
the solid meat is to pour the entire contents over a wire 
mesh and allow the liquid to pass through and the solid 
remain on the mesh or screen to be weighed. This ap- 
parently solid portion of the contents might be weighed 
and taken as the stated weight of the contents.- This 
weight will be affected by the condition of the tomatoes 
according to the weather conditions. In certain seasons the 
tomatoes may be solid and then again very watery. They 
may be well ripened or in a cold rainy season they may be 
more or less green. They may be picked by the farmer 
at precisely the right moment, or if he is short of labor 
and is erowded by his crop, he may not pick them until 
they are overripe, and may bring to the canner a greater 
quantity than the canner can possibly take care of on a 
given day. These are conditions that the canner has abso- 
lutely no control over, and as a result the tomatoes in 
the can not only differ as comparing the pack of one year 
with that of another, but even in the various weeks of 
the same pack, and the tomatoes from one farmer may dif- 
fer from those of another. 

You might weigh the soiid meat contained in a can cut of 
a certain pack today and six months or a year later weigh 
the cans out of the same pack and find the weight very 
different. If tomatoes are packed more or less green they 
will likely hold their consistency indefinitely. If tomatoes 
are very ripe and in the finest condition so far as ap- 
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The Value of Registering your Brands in the Patent Office. 
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THE BEST PAILS MADE 


Are those that weigh least, that are 
stronger than any others, that don't 
wear out by corrosion and water-soak- 
ing, and that never crack. ‘These are 
cardinal pail virtues. You can geét 
them all only in one material. 


INDURATED | 2%. 


BRAND 
Manufactured by the 


United Indurated Fibre Co. 


Write for information and prices to 


JOHN M. HART CO. 


\ 
x Sales CHICAGO Agents la 


19-37 
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IT PAYS 


To investigate when there is a better 
way to do anything. 





It pays handsomely to go into the 
merits of Knapp Labeling and Boxing 


Machines. 


Sixteen years in the successful manu- 
facture of Labeling Machines enables us to 
furnish you with the best obtainable propo- 
sition for Labeling and Boxing cans. 


It pays the user to know about them. Let us send you an outfit on trial. 


Write us for our new catalogue to-day. 


THE FRED H. KNAPP GO., Westminster, Maryland 
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pearance is concerned when packed the weight.of the solid 
matter will differ very materially from time to time out 
of the same pile of goods. 

If the goods are stored in a warehouse and become frozen 
they will change in weight as to solid matter. 

If the goods are in transit to some of the northern sec- 
tions, and become frozen in transit after the packer has 
lost control of the goods, they would change in weight as 
to solid matter. If the wholesale grocer or the retail 
dealer who buys the tomatoes and keeps them in buildings 
not suited for the purpose and they become frozen long 
after the packer has any control over same, they would 
change in weight. 

Even if goods are not frozen they are liable to change 
in weight, and we know positively by personal experience 
that such is the case. 

Now would it be right to require the packer of these 
tomatoes to print on the label of the cans a statement 
that the weight of the solid matter in the can at the time 
the goods are packed to be a certain weight, which might 
be absolutely true, and later when some food inspector finds 
some of those goods in the hands of the dealer and on 
examination finds the weights prove to be different from 
the statement on the label, would it be reasonable or just 
to hold the packer responsible for the weight as it then 
appears? 

You might say that a reasonable allowance would be made 
for such change of conditions, but we contend that a law 
must be not only explicit and clearly defined as to its 
requirements and not leave for the discretion of the in- 
spector to decide whether the law is being carried out or 
violated, but its requirements must also be based on prac- 
tical conditions and facts, and not based on theory or 
desires to accomplish a certain purpose. which it is im- 
practicable to accomplish. 

The packers of canned goods in America are today pro- 
ducing the most excellent food at extremely low cost and 
are giving the consumers excellent value for the prices 
charged. The public is not being swindled or taken advan- 
tage of. The public must to a certain extent trust the 
manufacturer as to getting a square deal. The consumer 
must not expect impossibilities. The makers of our laws 
must not impose impossible requirements on manufac- 
a 

We might explain further in regard to filling tomatoes 
into cans by machinery that when the tomatoes are taken 
from the hands who remove the peeling, many of the to- 
matoes are already cut by the knives in trimming off the 
peeling, cores, and green portions, so that the cells of the 
fruit are cut open and the juice or water bleeds from the 
tomatoes while in the buckets, and as these buckets are 
emptied into the hopper of the machine the juice or water 
goes with the tomatoes into the cans, and the quantity of 
each can not be accurately controlled, which gives rise to a 
variation in the amount of solid matter in the cans. This 
alone would account for irregular fill, in addition to which 
it must be remembered that handling a large quality of 
tomatves in a single day, depending almost entirely upon 
machivery, which is subject to accidents or impertect work, 
would make it impossible. to expect strictly uniform weights. 
If the packing were done by hand labor, as was the case 
many years go, each can could be weighed separately, 
and more uniform weight seeured. But it would add largely 
to the cost of the goods and the pack of this one com- 
modity would be greatly reduced, thus preventing the con- 
sumer from obtaining this excellent article at the very low 
price prevailing even in normal years. 

It must be remembered that the packer is dealing with 
perishable goods, and the work must be done at high speed 
to prevent loss of the raw material as it is brought in 
from the fields. A great allowance must be made for 
the strain at such a time under which the packer is labor- 
ing. 

It will be remembered that the weighing of the con- 
tents of the can is a different proposition from the weigh- 
ing of almost all other commodities, in that the weight 














must "be calculated, or rather estimated, before the many. 
facturing is complete. If the article were a finished prod- 
uct, like flour or sugar, and then weighed. before putting 
into the can, some definite weight could be arrived at. 
But the canner would be compelled to get at the weight 
before the most important part of the manufacturing ig 
done, that of cooking or processing the goods, It is a well- 
known fact that the solid portion of tomatoes and other 
in the course of being processed may absorb water or 


.moisture to greater or less extent, according to the con- 


dition of the fruit jor vegetable at the time. It would 
therefore, be more or less a blind guess in estimating in 
advance what the net weight would turn out to be after 
the goods have gone through the process, and the can opened 
at some future date. 

Then, again, you will observe that invariably there are 
two substances in the can. The fruit or vegetable mat- 
ter, as the ease may be, and water. We do not know 
of any article in the line of canned goods that does not 
require some water in the can; that is, water in addi- 
tion to the water contained in the fruit or vegetable 
itself. You are, therefore, confronted with the problem of 
not only arriving at the weight of one article long before 
its manufacture is complete, but dealing with an unknown 
quantity of a second substance in the same can which con- 
tinually varies in quantity, owing to natural conditions, and 
outside of any effort on the part of the packer to take 
advantage of the situation and add more water than is 
necessary. 


It will be admitted that the use of weights and’ meas- 
ures would never be of value unless accurate in all re- 
spects. Mathematics is an exact science and not dealing 
with approximate quantities. The same is true of weights 
and measures. It might be said that a reasonable al- 
lowance would be made for the peculiar conditions which 
we have mentioned, but the packers of canned goods have 
too much at stake to be put in the position of trusting 
to a food inspector, who may have never seen inside of a 
canning house and have no knowledge of these facts to de- 
pend on his judgment or discretion as to what allowance 
to make. * * .* 

We might now refer to the article of canned peas, of 
which there were packed in the United States in the sea- 
son of 1907 6,500,000 cases. 

In Maryland, outside of the city of Baltimore, and in 
Delaware the packing of peas is usually completed in 
eight to fifteen days. In the northern states the pack may 
extend over four to six weeks, but in all sections the 
packing is done under the same pressure of high speed 
in order to save the crop and avoid losses of the raw 
material, both for the farmer and for the packer. 

The filling of the cans in this article is confined almost 
entirely to machinery. The peas are not weighed as they 
are put into the cans and could not be, but the machines 
are set to fill in a given quantity, and if no accident happens 
and no trouble occurs to make the machines inaccurate, the 
filling is considered satisfactory. But errors do occur in 
the working of the machines and may continue for some 
time without being discovered. 

Then, again, the quantity of peas filled into the cans 
must be changed from time to time, according to the con- 
dition of the peas, and this is a matter of judgment 
of the superintendent in charge, as to whether the peas 
are tender and green or becoming more or less mature and 
overripe, as these conditions have very much to do with 
the processing of the peas after the cans are closed and 
sealed. For further details on this subject I will refer 
you to Bulletin No. 125 of the Bureau of Chemistry, writ- 
ten by Doctor Bitting, food inspector, pages 14 and 15, 21 
to 24, wherein is pointed out that the weight of peas in 
the can will -vary three-fourths of an ounce to a can as 
between large peas and small, giving precisely the same 
volume of fill in each case—the lighter peas being the 
finest and the heaviest peas the poorest and with middle 
weights representing varying qualities. 
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Look over our catalogue of stock labels. 
Select the designs which please you best. 
Do it now, for the time 
If you wish something special, 


OVAL & KOSTER 


Label Lithographers 
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IT IS A CONCEDED FACT that 


PURITY 


is one of the GREAT FACTORS of today. 


In order to maintain that wholesome 
FLAVOR of the vegetable, it necessitates 
the use of PURE INGREDIENTS, most 
important of which is SALT. 


SALT that dissolves readily, leaving no 
sediment, and of a Purity of over 99%. 
This we claim for 


LIBERTY 
CANNING SALT 


and therefore recommend its use. 


Write us for samples and prices. 


The Colonial Salt Company 
AKRON, OHIO 


D. S. Morgan Building 
Buffalo, N. Y. 


315 Dearborn Street 
Chicago, III. 





CANNING BOXES 


AND 


BOX SHOOKS 


IF YOU ARE NEEDING 


Boxes 


Telephone us and we will ship 
them immediately 











Made up boxes always in stock 
for quick shipment 


Bell-Coggeshall Box Co. 


Louisville, - Kentucky 





























GREATER PROFITS FROM LOW PRICES 








CUT DOWN YOUR OPERATING EXPENSES 
AND WASTE FROM SWELLS 
By Using the 





PERFECT COOKER - SIMPLEX RETORT 
CONTROLLERS 








Cc. J. TAGLIABUE MFC. CO. 
Temperature Controllers and Thermometers 
NEW YORK CHICAGO 
53 Fulton Street 355 Dearborn St. 
Not connected with any trust 


























0. E. McMEANS, CHAS. A. TRIPP, 


Am. Soc. M. E. 


McMeans & Tripp 


ENGINEERS 


MECHANICAL 2s ELECTRICAL 
MACHINE DESIGNERS 


Design and Superintendence of Constraction of 


CANNING PLANTS 


Special Conveyors and Handling Systems 
607 State Life Bldg. INDIANAPOLIS 


Am. Inst. E. E. 








Don't Be Gaught Napping 


Get ready now for the largest season’s pack in years. 
You are not ready and never will be unless you drive 
your cappers, fillers, tomato scalders, pea blanchers, 
viners, etc., through 


“The Reeves” Variable Speed Transmission 











It hangs from the ceiling out of the way, belts to 
your machine, then by means of a hand crank beside 
the machine tender he changes the speed faster or 
slower as needed. 

You don’t stop the work or shift a belt, but just 
keep your machines running at highest speed through 
the entire season. 

Write for catalog today 


REEVES PULLEY €0., “tioutnn® 
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se ost Canners 


Clearing House ose we 





Views of “‘Canner’’ Readers on Various Matters of Trade Interest. 
for Publication in this Department 


You are Invited to Send Us Your Ideas 














Michigan Canners Urged to Advertise Their Products—Some 
Suggestions to Packers of Peaches and Apples. 


Grand Rapids, Mich., May 14, 1910. 

Epiror CANNER: As a member of a brokerage firm and an 
old salesman selling Michigan canned fruits and vegetables to 
the jobbing trade in eight different states, 1 would ask you to 
print the following as a message to the CANNERS OF 
MICHIGAN: 

There is no doubt that not one of you, Mr. Packer, but 
what realizes that Michigan grown fruit and vegetables are 
superior as to flavor, etc. Have you ever tried to tell the 
consumer in other states what you really have? Have you 
as a body of manufacturers ever gotten together on this one 
vital question? No. And let me say that I think you are 
making a mistake, for if ever a body of canners had a theme 
to sing, you have, for with the finest raw material and your 
up-to-date canneries, you can double your output. 

How? Listen to this plan and remember, like other manu- 
facturers who have worked it out, the ‘‘live ones’’ in trade, 
I mean, and be convinced. Why not get together and name 
a committee to take charge of an extensive advertising cam- 
paign? Costs money, you say. Yes, that’s true, but if you 
interested, say, one-quarter of the people in the western and 
southern states (my old territory) and got them to buy even 
one can ef Michigan goods, it would mean a big yearly in- 
crease, for no matter how good an article one has to sell, you 
must get it to the consumer, or else interest him so that he 
or she will ask for it, for you cannot expect the jobbers or 
their salesman to do this; and if you do, you will be dis- 
appointed, as they haven’t the time. You have, I am happy 
to state, a large majority of honest packers; in fact, I have 
failed as yet to run up against a dishonest one. 

In your advertising, tell of your wonderful climatie condi- 
tions, which give you preéminence over other localities in the 
United States; tell of your honest pack, etc., ete. You can 
have Michigan canned goods as noted as some other states I 
might mention, for you have the truth of song to sing. 

Another suggestion: Mr. Apple Packer, why not sort your 
varieties of fruit and keep the Spies, Baldwins, Greenings, etc., 
separate, and show each variety on the label, so that Mrs. 
Consumer out in the Dakotas, lowa or California, if you please, 
could get a can of real old-fashioned Spies from ‘‘Old Michi- 
gan?’’ Just try it and watch results. 

Would also suggest a small pack of No. 3 apples, so that the 
housewife can have a pie or sauce without having to buy a 
No. 10 ean. There is call for them. 

The above as to marking the varieties will apply to you, Mr. 
Peach Packer, as well. 1 wish to say in closing that should 
these suggestions: bear any results in your next convention, or 
before, I snall be well pleased, for I am certainly anxious to 
see Michigan and her eanned goods to the front in all ways, 
for any man who loves his calling and state wants to see them 
head the list every time, and I certainly believe the best and 


shortest way to reach that end is to ADVERTISE! 

VISE! ADVERTISE! 
I am, yours sincerely, E. C. Bacon, 
Of Bacon-Van Ostrand Co., Canned Goods Brokers. 


Argues Against Dating Canned Goods—Can of Peas Packed 
in 1903 Opened and Found Good as 1909 Pack— 
People Would Think Last Packing Best. 
See, , 1910. 

Epitor CANNER: In regard to the movement which is 
fathered by our mutual and honored friend, Dr. Wiley, advo- 
eating the enactment of a law requiring that all canned goods 
be stamped with the date of packing. we as distributors cannot 
lend our support to a law of this kind. In considering a law 
of this kind the first question that we can ask ourselves is 
whether or not such a law would be of benefit to the general 
public. Our experience is that canned goods properly put up 
in sealed tins are just as good several years after they were 
packed as within 12 months. Not long ago we had occasion 
to cut a can of peas packéd in Wisconsin in 1903. We saw no 
difference in the flavor or general appearance of the con- 
tents to peas packed in 1909 by the same canner. In this 
ease what difference does it make to the consumer whether 
the peas were packed in 1909 or 1903? 

In case the date was stamped on every can the consuming 
public would naturally, out of prejudice only, think that the 
last packing was better and refuse to accept cans that bore 
other dates. The general outcome of a ruling which would 
require the date on every can would naturally be that the 
eanner would be very careful to curtail his pack to such a 
point where every can would go into the hands of the con- 
suming public before new goods were on the market. 

Small packs naturally lead to higher prices. The consumer 
will have to bear the blunt of legislation of this character, 
which we consider entirely unnecessary. As far as our own 
business is concerned we would not be injured in the least as 
we would simply figure to carry only enough stock to do us 
from one season to another so that we are speaking from an 
entirely disinterested standpoint. 

Yours truly, 


ADVER- 





THE JOBBER. 


CANNED PRODUCTS EXCHANGE INCORPORATES. 

The Canned Products Exchange, Chicago, accord- 
ing to a report last week from Springfield, IIl., in- 
creased its capital stock from $1,000 to $50,000. 

The Cannéd Products Exchange is managed by 
Roger I. Sherman and is backed by Rothschilds, the 
Chicago department store. 


Want to buy any seed? Use a ‘‘CANNER’’ classified ad. 




















HALLER'S AUTOMATIC PRESSURE HEAD BOTTLE FILLER 














ERE is the most perfect of all the bottle filling machines ever put on the market. 
Will handle any style bottle without change, no trays required. Made in two 
sizes to fill 7 or 14 bottles at a time. 

other bottle filler sold. Fills from any capacify. up to 100 bottles per minute — according to 
number of tubes and size of bottle. 
catsup, salad or mustard dressing and similar product. 
practical and complete machine for filling purposes. The list of manufacturers of food pro- 
ducts using this machine should be sufficient proof of its merits. 


It is faster and easier operated than any 


Requires no particular experience to operate, and fills 


This is beyond a doubt the most 


Why not be among them? 











THE JOSEPH F. HALLER CO., SHERIOANViLLE P. o., PITTSBURG, PA. 


Manufacturers of Bottle and Can Filling Machinery for Liquid and Semi-Liquid Products 
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42 Kraut Factories are using Simplex Cabbage Cutting Machinery| 








The Simplex shredder is the easiet running, most economical and efficient machine 
ever placed on the market. 





Simplex cutters have proven 
to be the fastest cutting ma- 
chines ever built, and with 
the new adjustable feeding de- 
vices and even tempered knives 
will produce a most excellent 
cut. 





Send for circulars 
describing these ma- 
chines and testimonials 
from users. 
































The “Simplex’’ Shredder. The “Simplex’’ Kraut Cutter. 


The Shredder Manufacturing Co. 


Jackson, Michigan 
























The House for 
CANNED GOODS Labels 
Show Cards 


THE Novelties 


AMERICAN 
LABEL MANUFACTURING 
COMPANY 


Offices at | Satoh an ast anal 
New York CANNERS 


Chicago, Baltimore, NEED Chicago Office 
Philadelphia, Boston, M. ZURNDORF, Mgr. 


Pittsburg, Los Angeles, St. Louis 5 Wabash Ave. 


THE HOUSE OF IDEAS 


Our New Factory the 
Most Modern for 
Label Work 
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PTOMAINE POISONING. 


WRITTEN FOR THE CANNER BY WM. ANTONI, PH. D., 


CHEMIST CALIFORNIA FRUIT CANNERS’ ASSOCIATION. 


Every year a number of cases of so-called ptomaine 
poisoning are reported throughout the country, and the 
blame is laid on canned goods whenever possible. This 
causes great damage to the canning industry, and the 
manufacturers find it difficult to increase their business 
to the degree warranted by actual conditions. The real 
facts, however, about “ptomaine” poisoning and its 
relation to canned goods are so simple that a full 
knowledge thereof will put the American canner in a 
position to meet all attacks on his products. 

In Europe these cases have been carefully and sci- 
entifically investigated ever since about 1880. The re- 
sult has been to drop the expression “ptomaine” poi- 
soning and to adopt “meat,” “food” poisoning or botu- 
lism instead. For it was soon found that in most cases 
the consumption of meat in one form or another was 
to blamé, and that ptomaines were of very little, if of 
any, importance. They are nitrogenous substances of 
basic character. .As metabolism products of bacteria 
we find them in decaying albuminous material, as meat, 
fish, milk. In the course of analysis of foods, stomach 
contents or parts of bodies they are. found together 
with vegetable poisons, with which they have great 
similarity. As they are difficult to separate or differ- 
entiate from the latter they cause much trouble to the 
analyst, and suggest poisons which are not present. 
Most of the ptomaines are perfectly harmless; only a 
few are poisons. Certain foods, as game, cheese (fish 
in some countries) are eaten in large quantities in an 
advanced state of bacterial decomposition. They con- 
tain considerable amounts of ptomaines, but cases of 
toxic symptoms are the exception. Furthermore, there 
are no direct proof for the poisonous nature of foods 
invaded by putrefactive bacteria; the most toxic prod- 
ucts are always present in the earlier, not foul-smell- 
ing stages of decay, and in many cases of “ptomaine” 
poisoning only traces of harmless ptomaines are found. 
Of course, sometimes putrefied food will cause gastro- 
intestinal disturbances, but they are usually not serious. 
When ptomaines are separated from poisonous food 
they are much less toxic than the rest. Heating de- 
stroys in some cases the toxicity of food, but does not 
alter any ptomaines. Hence, common putrefaction of 
food is not to blame for the poisoning. 

This leaves only those bacteria as the real cause, that 
are able to produce true toxins, that is extremely pow- 
erful poisons, the nature of which is unknown except 


that they have nothing to do with the ptomaines. Ip 
1888 Gaertner was the first to prove the presence of 
a micro-organism, the bacillus enteritidis. At pres- 
ent, at least a dozen are known that have been iso. 
lated from suspicious foods or the organs of its vic. 
tims, and they are generally classed in three groups, 
In the first we have bac. enteritidis itself. The cases 
usually follow the consumption of raw or half-cooked 
meat; two to five per cent are fatal. Symptoms of 
the poisoning appear usually six to twelve hours after 
the meal. Meat is a very good medium for the growth 
of the bacillus, which forms a toxin that is not de- 
stroyed by boiling. Occasionally the bacillus may be 
introduced with some other food, polluted water, etc., 
but as it is a parasite, that is, does not live in feces, 
putrefied bodies, decayed foods, etc., it must in every 
case come from a diseased animal. Van Ermengem 
showed in 1895 that in 100 epidemics of meat poison- 
ing with more than 6,000 cases only nine cases could 
be found where the condition of health of the animals 
was unknown, while in 103 cases they were shown 
to have been diseased. Putrefaction of the meat was 
mentioned only five times. More than 80 per cent of 
all the cases of “ptomaine” poisoning are estimated 
to be the result of eating meat from a diseased ani- 
mal. By the agglutination method it has been posi- 
tively proved that the micro-organisms found in the 
victims of meat poisoning were not simply bacterium 
coli or similar putrefactive organisms, but the same as 
infested the animal and the meat. Different varieties 
of bac. enteritidis have thus been found. 


A second group of bacteria has been accused of be- 
ing in some cases the cause of the poisoning, namely, 
bacterium coli, bacillus proteus and their relations. 
There are rare cases when meat from healthy animals 
is harmless right after slaughtering, but later on 
causes illness resembling gastro-intestinal poisoning. 
The bacteria must have invaded the meat post mor- 
tem, but definite conclusions have not been reached in 
those cases. 

In the’ third place, we find bacillus botulinus, the 
cause of botulism, cases of which are very rare nowa- 
days. It is a saprophyte, that is unlike bac. enteritidis 
it cannot grow in living bodies, but only in dead mat- 
ter. It is an-anaerobe, which means that it can only 
live in the absence of air.. It was found in 1897 by 
Van: Ermengem. A typical case was that of a poison- 
ous ham. Several hams had been kept in a barrel, 
but only the one at the bottom had been covered with 
brine. No illness occurred until the last ham was be- 
ing consumed. It contained bac. botulinus, which had 




















Standard Tin Plate Go. 
TinPlates | 
Terne Plates __ 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 














CHAS. D. PALMER FRED N. PALMER 


PALMER BROS., Inc. 
WHOLESALE 
MERCHANDISE BROKERS 


AND MANUFACTURERS’ AGENTS 
202 Trust Bldg., Dallas, Texas 


_ Fifteen Years’ Experience in This Territory 
» We cover all Jobbing points in North, East, 
West and Central Texas 


Fort Worth Office: Claude Van Zandt & Co. 
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» ditional information as you may 


The Schmidt Green Pea Harvester 


™ Repeated triumphs in the pea fields—that is the test through which the 
Schmidt Green Pea Harvester has come. 
In every pea-growing section of the country, the Schmidt Green Pea Har- 
vester is a familiar name—a name spoken and heard with utmost satisfaction. 
The secret of this lies in the machine itself, in its construction and design, 
its exact fitness for its purpose, the quality of its material and workmanship. 
Among the special features of the Schmidt Green Pea Har- 
vester is the Cutting Bar, which is provided with a special pea 
guard. It is independent of the platform and cuts close to the 
ground like a mower. 
Another feature exclusive to the Schmidt, and patented in the 
United States and Canada, is the arrangement of the 
forks, which are so placed that they will pick up vines 
from 12 to 14 inches in front of the Cutter Bar and de- 
liver them on the platform, whence the rake will dis- 
charge them in gavels or bunches. 


In design the Schmidt Green Pea Harvester is 
simple, symmetrical and compact. It is so con- 
structed that both horses and every part of the 
machine are under full control of the operator from 
his seat. 

This harvester has demonstrated 
upon numerous occasions its en- 
tire ability to handle all kinds of 
peas under both favorable and un- 
favorable conditions. 

The Schmidt Green Pea Har- 
vester is honestly built from se- 
lected materials by skilled me- 
chanics, Time and time again has 
it been put to the most severe tests 
and never yet has it been found 
lacking. Itis adequately able to 
stand the ‘heaviest work which 
may be put upon it. 

We would appreciate it if you 
would give your careful consider- 
ation to what the value of this 
machine would be to you. 

If you will write us, we will be 
glad to furnish you with such ad- 
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MACHINE Saving from 
and you will 50 to 75 
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Antomatic Junior No. 24%. Automatic Junior Sizes: 2, 214, 3, 3%. 


We are receiving duplicate orders from such concerns as W. R. Roach & Co., Grafton Johnson, lowa Canning 
Co., Kelley Canning Co., Van Camp Packing Co., Waukesha Canning Co., Continental Can Co., etc. 
We make all sizes and prove our claims before you pay us a cent. 
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not been able to grow in the other hams because the 
air had free access to them. Other cases showed simi- 
lar conditions. Putrid decomposition has never been 
found in cases of botulism, very few putrefactive bac- 
teria and only traces of harmless ptomaines. The 
toxin is performed in the meat; it cannot be pro- 
duced in the intestines. It resembles that of tetanus 
and diphtheria, and is destroyed by heating to 60-70 
degrees C. Bacillus botulinus is never found in the 
body after death. One animal cannot be infected 
with parts of another, that has been poisoned. The 
bacillus is easily recognized by its morphological and 
biochemical properties. 

Aside from meat other foods have been the carriers 
of bacteria and their toxins, especially fish, shell-fish, 
milk, cheese. Vegetables and fruits, too, have been 
accused, but usually without due investigation. In 
the case of a bean salad, for instance, which caused 
quite an epidemic of poisoning, it was found to have 
been prepared with gravy stock, which, of course, ex- 
onerates the beans. Looking over the “ptomaine” lit- 
erature in the American medical journals one finds 
that an adequate bacteriological investigation is rarely 
made. All cases of gastro-intestinal troubles that look 
like “ptomaine” poisoning are classed as such, if an- 
other cause cannot be found. And if canned goods 
have been eaten by the victim, that proves it! A re- 
cent case in southern California illustrates this (see 
Tue CANNER, 1910, No. 16, p. 36). A number of 
persons in one family died suddenly. The physician 
reported “ptomaine” poisoning; canned pears the 
cause. He claimed to have “negatived” everything 
else. The pears were afterward fed to a number of 
different small animals (mice, guinea pigs, etc.), and 
found to be perfectly harmless. The family had, how- 
ever, eaten tamales at the same time, which probably 
contained poisonous mushrooms or possibly a toxin. 

“Ptomaine” poisoning is a misleading expression 
covering a number of different things. It should be 
abolished and the word “toxin” be substituted. Ty- 
phoid fever, for instance, or chdlera, might be called 
“ptomaine” poisoning with the same right as the cases 
of enteritis, botulism, etc., which go under that name. 
They are all caused by bacteria and their toxins, and 
foods are the carriers in most cases. Canned fruits 
and vegetables can never cause “ptomaine” poisoning, 
because the bacteria, which form the toxins, do not 
find a suitable substrate in them and cannot be carried 
by them, because they do not form spores. They are 
all killed in the process of canning. Only after a 
can has been opened may it be infected and thus act 
as carrier of a disease. Canned meat may carry the 
toxin of bac. enteritidis, which is not destroyed by 
heat, or the bacillus itself if not properly sterilized. 
This can only happen through carelessness in meat in- 
spection. Botulism is extremely rare. 

Everybody interested in the canning industry should 
make it his business to see to it that all cases of poi- 
soning be carefully investigated. “Ptomaines” should 
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be firmly rejected and proof be demanded for the 
poisonous character of canned goods, whenever al- 
leged. The following measures would in most cases 
establish the real cause: 

The food should immediately be put on ice, and no 


preservative be added, It should be examined as soon 
as possible along these lines: 

(1) A search should be made for metallic or other 
poisons (but no time be wasted on ptomaines). With 
canned foods one might suspect the metals, tin and 
lead, but they are present in solution in such small 
quantities that only after prolonged and exclusive use 
of such food could illness occur. 

(2) Animal experiments should be made. They 
should be fed with the food and inoculated with its 
maceration in sterile water. A microscopical search 
should be made for pathogenic organisms, and cul- 
tures be started under aerobic as well as anaerobic con- 
ditions. Agglutination tests with the blood serum 
would finally confirm the results. 


BOUTELL MANUFACTURING COMPANY. 


The “Rival” apple parer, made by the above com- 
pany, of Rochester, N. Y., is a recognized standard 
machine. It gives entire satisfaction and its makers 
say there are more than five times as many “Rivals” 
in use as of all other makes together. 

The “Rival” parer is built of the best materials, by 
skilled workmen, and each machine is tested and ad- 
justed before leaving the factory. All parts are inter- 





changeable. It is said that the “Rival” will outwear 





“RIVAL” HAND PARER. 


all other makes of parers and will do good work even 
when practically worn out. The “Rival” is simple in 
construction, easy running, and pares without waste. 

After many years of persistent effort, Mr. Boutell 
solved the problem of a power parer which would 
be simple and durable, would do faster work than the 
hand parer, and at the same time do as good work 
and be as easily operated as the “Rival.” 

A large number of these power parers, known as 
the “Triumph” parer, are in use and giving satisfac- 
tion to their owners. For canning factories, where the 
apples are not to be cored, the “Triumph” may be 




















12 North Clark Street, 
CHICAGO, ILL. 


Telephone, Central 700 and 791 
We selicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, ne switch- 


ing charges. Rate of Insurance, 55 cents. 


— WAREHOUSE & STORAGE CO. 


Our Warehouse Receipts are Accepted by All Bankers. 
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Are You Preparing for the 
Coming Season’s Canning ? 


THE WESCOTT BINLESS 
PEELING TABLE, as here illus- 
trated, is an innovation. In many 
| cases it has paid for itself in one 
| season—saving in labor and time 
and greatly increasing the output 

of the cannery. 


Write us for full information 
| and let us figure on an installa- 
| tion to suit your requirements. 
Tomato Washers, Scalders: and 
| Steamers, Hand Rackers, Cool- 
| ing Tables, Etc. 





The Jeffrey Miwehuctanieia Loumpany 
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FIRE INSURANCE at 


CANNERS EXCHANGE 


The policies issued at Canners Exchange have more financial backing 
than the policies issued by any stock fire insurance company. 


Success has been demonstrated. , 
Nearly $100,000.00 has been saved to subscribers up to May 1, 1910. 


WE INSURE STOCK INCLUDING CANS AND SUP- 
PLIES as well as buildings and machinery. 


For information address ADVISORY COMMITTEE 


FRANK VAN CAMP, Chairman CHAS. S. CRARY, Treasurer 
LANSING B. WARNER, Attorney and Manager Indianapolis, Ind. Hoopeston, IIl. 
GEORGE G. BAILEY WM. B. ROACH 
5 Wabash Avenue Rome. N.Y. Hart. Mich. 
CHICAGO L, A, SEARS, Chillicothe, Ohio 


Officially Endorsed by The National Canners’ Association 


Also by the Canners’ League of California and Ohio Canners’ Association 
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fitted. with a push-off and “a barb, which carries’ the 
apple back and entirely separates it from the parings. 
The Boutell Manufacturing Company issue a com- 


“TRIUMPH” POWER PARER. 





plete catalogue of their machinery for evaporators and 
canning plants, and will be pleased to forward a copy 
upon request. 


Le 








Personal Paragraphs 








Mr. Joseph Shriver, of B. F. Shriver Company, 
Westminster, Md., spent part of last week in Chicago. 

William Dudley Breaker, of U. H. Dudley & Co., 
New York, left on Monday for an extended business 
trip to the Pacific coast in the interests of his firm. 

Frank Van Camp was in Chicago for a few hours 
on Monday, going back to Indianapolis the same day. 
He came up to meet Mrs. Van Camp on her return 
from a stay in California. 

F. A. Wilder, of the Pratt, Low Preserving Com- 
pany, Santa. Clara,. Cal., is due to arrive in New York 
this week. He will make his headquarters while in 
the East with David Hunt & Co. 

W. R. Leonard, of Burnham & Morrill Company, 
Portland, Me., spent a portion of the week among the 
New York wholesale grocers. He was_ interested 
mainly in pushing the firm’s fish cakes. 

Charles A. Klein, one of the leading canned goods 
brokers of Cincinnati, spent two days in the New York 
market last week en ‘route for home from Eastport, 
where he had been for three weeks, looking into the 
sardine situation. 

Joseph H. Hudson, of Hudson & Co., Holley, N. 
Y., one of the best known cainers of asparagus, spent 
a portion of the week in the New York market. He 
reported the state canned goods prospects as rather 
favorable in view of the generally fair crop conditions. 

Friend F. Wiley was in Chicago last week at a 
meeting of shippers and manufacturers to take steps 
to prevent the railroads from arbitrarily raising their 
freight rates on various commodities. Mr. Wiley 
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represented the Western Canners’ Association at the 
meeting. 

A meeting of western canners was held in Chicago. 
on Friday last to consider the consolidation proposi- 
tion in which Grafton Johnson, of Greenwood, Ind. 
is interested. There was a very good attendance of 
packers from several middle western states. We are 
unable to state what, if any, definite action was taken. 


Ralph W. Crary; of the Crary Canning Company 
Sturgeon Bay, Wis., is something of an inventor as 
well as canned goods packer having very progressive 
ideas for the development and promotion of the Amer- 
ican canning industry. Mr. Crary has just been 
granted a patent, No. 956,685, May 3, 1910, on a say- 
ings bank which possesses some very unique features, 
chief among which is an arrangement by which the 
date of each deposit or coin dropped into the bank is 
recorded. This is accomplished by means of separate 
slots corresponding to the days of the month. Back 
of these slots is a piece of frangible paper, through 
which the coin must be pressed in order to get it in 
the bank, the perforation évidencing the fact that a 
deposit was made on that particular date. There will 
no doubt be a large demand from financial institutions 
having savings departments for the Crary recording 
bank. 

Gentry & Throckmorton, two names closely asso- 
ciated with the selling of canned goods, have formed 
a partnership and entered the brokerage business on 
their own account in Kansas City, Mo., having offices 
in the Postal Telegraph building. Mr. Gentry was 
formerly sales manager for the J. T. Polk Company, 
Greenwood, Ind., and Mr.~Throckmorton -was  for- 
merly the western sales manager for that large and 
well known canning concern, with which Mr. Gentry 
was associated for about ten years. He is very favor- 
ably and well known to the trade throughout the 
greater part of the country. Mr. Throckmorton has 
been with the J. T. Polk Company about five or six 
years in the capacity of western sales manager, with 
his headquarters for a time iti Kansas City and for 
a time*in Chicago. -He'is very well known to western 
jobbers, and, in fact, both he and. Mr. Gentry have 
excellent prospects in the brokerage business in the 
Kansas City territory. THe CANNER learns that they 
are starting in with some of the best accounts in the 
country, and that they are continuing their connection 
with the J. T. Polk Company. Messrs. Gentry and 
Throckmorton ‘are canned goods men who combine 
experience and ability, and with their energy, undoubt- 
edly will make good to a degree gratifying to them- 
selves and their numerous friends in the trade. 
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A eanning pliant is to be operated this season at Kiowa, 
Okla. 

The proposed canning factory at San Jose, Ill., will not 
be built, after all. 

The DeQueen canning factory, DeQueen, Ark., is prepar- 
ing for an active season and has made a number of im- 
provements. 

A eanning factory is proposed for Charleston, Miss 
Among the Charleston men interested are Adam Lavender 
and J. R. Oakes. 

Manager Green of the Platteville cannery, Platteville, 
Golo., says that 125 acres will be grown to tomatoes this 
season for that plant. 

President T. W. Maddocks of the Graton, Cal., cannery 
states that many improvements have been made in the fac- 
tory this spring. Joseph Bush is manager of the plant. 

The Malta Canning Company, Malta, Ohio, is contract- 
ing for tomato acreage for the coming pack. George A. 
Dorris is putting up asparagus at bis cannery at Eugene, 
Ore. 

The Globe Canning Company, Lubec, Me., was incorpo- 
rated last week for $200,000 capital stock by C. B. Dow, 
G. H. Savage, both of Eastport, Me., and J. H. Gray of 
Lubec. 

Superintendent Gregory of the Gridley, Cal., cannery, 
states that the plant will make a longer run this season 
than last, on account of the larger crop of fruit in that 
section. ; 

§. M. Neeley of the Red Snapper Sauce factory, Memphis, 
Tenn., was at Montgomery, Ala., recently for the purpose 
of arranging for a site for the factory, which is to be re- 
moved to that city at an early date. 

A’ company has been organized at Lewiston, Idaho, to en- 
ter into the business of manufacturing preserves and glace 
fruits. Those interested are E. P. Lint, E. H. Kilham, J. H. 
Nave, Kenneth Gordon, and O. Oehler. 

A. Booth & Co., Baltimore, has had plans prepared for 
an addition to its canning factory at 717 and 727.8. Wolf 
street, corner Lancaster, Baltimore, Md. The structure will 
be of brick, 40x152 feet. 

The Koskonong-Brandsville-Fruitville Canning Company 
has been organized at Koskonong, Mo., to build and operate 
a canning factory this season. W. C. Paynter was elected 
president, U. G. Davis, vice-president, and J. S. Holloway, 
secretary and treasurer. 

A report from St. John, Neb., a day or two since stated 
that Messrs. Walter F. Leonard of St. John, Wm. B. Welsch 
and Arthur G. Berteau of Deer Island were planning to 
incorporate the Deer Island Canning Company, Ltd., with a 
capital stock of $10,000. 

The Kuner Pickle Company’s factory at Brighton, Colo., 
was burned to the ground on the night of May 12, with an 
estimated loss of $10,000. The fire is supposed to have 
been caused by tramps. None of the working force was in 
the building at the time. 

A report from Kersey, Colo., says: ‘‘ With the intention 
of locating a cannery here if conditions are favorable, Iowa 
capitalists who visited Kersey some months ago and were 
favorably impressed are here again and, it is said, with 
money to finance the proposition.’’ 


A report from Cobden, IIl., says: ‘‘The stockholders in 
the Cobden canning factory have contracted to sell the fac- 
tory to the Interstate Canning Company, which was organ- 
ized in New Jersey, expecting to operate a string of about 
twenty-five factories in the west.’’ 

The Rock Island Canning Company of Rock Island, IIL, 
a few days ago was awarded a verdict against Zinsmeister 
& Co. of Louisville, Ky., for $1,653.87 damages, alleged to 
be due because of Zinsmeister & Co.’s failure to comply 
with a contract involving 2,000 cases of canned curn. 

The stockholders of the Victor Preserving Company, Vic- 
tor, N. Y., at their annual meeting a few days ago re- 
elected the following directors: William A. Higinbotham, 
Eugune 8. Berry, Edward J. Tobin, Lu J. Wilbur and Cor- 
nelius E. Tobin. Fred Keating and Lu J. Wilbur were 
elected inspectors of election. 

A portion of the plant of the Colorado Canning Company, 
Cation City, Colo., was destroyed by fire May 11, entail- 
ing a loss of $6,000 or $7,000. The fire originated from un- 
known causes in the cider mill near the river and quickly 
spread to the storehouses in the rear of the main build- 
ing. The property was partially insured. 

Efforts of the Wales Island Packing Company, a salmon 
packing concern of Seattle, Wash., to obtain $81,689.60 be- 
cause the United States, in settling the Alaska boundary 
dispute, let Wales Island ‘pass to Canadian territory, al- 
though it previously had recognized the company’s title to 
the land, have failed. Senator Piles got a bill to pay the 
claim through the senate, but in the house the committee 
on claims has turned it down. 

A dispatch from Michigan under date of May 19 said: 
‘*Negotiations have been closed by which the city of Lud- 
ington can add one more substantial manufacturing concern 
to its already large list of manufacturing establishments. 
Mikesell & Co. contemplate erecting a building at a cost of 
$25,000 in addition to the original Pere Marquette canning 
plant located at Ludington. Mr. Mikesell also is negotiat- 
ing with the Elk Rapids Citizens’ Association in an effort 
to locate a branch at that place.’’ 

Negotiations are pending between the Ludington (Mich.) 
Board of Trade and M. Mikesell of Shelby, Mich., for the 
establishment of a canning factory at Ludington. A report 
from Ludington says that -‘‘The present canning factory 
which has been operated by F. C. Gibbon, whose lease will 
soon expire, is to be purchased if terms can be agreed upon 
between A. Honeywell, the owner, and the board of trade. 
The board is anxious to have Mr. Mikesell locate here and 
another site will probably be secured if the one under con- 
sideration cannot be closed for.’’ 





Pickle Notes 


The Lone Star Pickling Company of San Antonio, Tex., 
has begun the erection of their building and vats. The 
report states that the company will handle quite a large 
acreage this year. 

According to a report from Little Falls, Minn., a pickling 
station is assured for Little Falls. Mr. E. Van Vohris 
of Van Vohris & Johnson of Minneapolis has been con- 
tracting for acreage in that vicinity. Van Vohris & John- 
son will, of course, put in the station. 
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Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 























Strasbaugh, Silver & Co., Aberdeen, Md., Report that West- 
ern Jobbers Are Buying Future Tomatoes. 


Telegrams are being received from the West inquir- 
ing for tomato plants in large quantities for immediate 
shipment, which would indicate that the reports of 
frost, ice and snow in the West have some foundation. 
The packers in the East report that their surplus of 
tomato plants is small and although now and then it 
is possible to pick up a few plants for western ship- 
ment, this is indeed the exception and not the rule. 
With the elimination of water the coming season, with 
the possible enormous increased demand for raw toma- 
toes for ketchup purposes, there is a strong likelihood 
of a shorter pack for the season of 1910, and these 
prospects do not include the possibilities of crop fail- 
ure, drouth or too much rain, which is liable to spend 
its force in the way of arguments before the packing 
season is over. 


Thomas G. Cranwell & Co., Baltimore, Report Packers Turn- 
ing Down Low Offers for Future Tomatoes. 

The market is not very active, yet there are quite a 
number of good sized orders coming in on a basis 
of 65c per dozen. Packers are turning these orders 
down and their action is due to the fact that good 
standard tomatoes cannot be produced and sold at this 
price ; 67¥%4c per dozen barely lets the packer out; in 
other words, he has got to do some very close figuring 
to get out at this figure. We know of some packers who 
will book future tomato business at 4714c and 67%c 
per dozen, but only a limited quantity. Majority of 
the packers are holding at 50c and 7oc per dozen. 


Thomas J. Meehan & Co., Baltimore, Note Improved Spot 
Tomato Conditions—Weather Cool for Peas and Straw- 
berries. 

Developments in the tomato market this week were 
more favorable to the holders of that article. There 
was steady buying of them in lots ranging from one 
to three or four carloads for prompt shipment at 47'%2c 
for No. 2 standards, at 6242c for No. 3 standards, and 
the No. 10 size at $1.80 was also in better demand. 
The buying orders again came from nearly all sections 
of the country, extending further west than at any time 
since the first of the year, or perhaps since last fall. 
Everything sold was for prompt shipment, and good- 
sized orders at today’s prices for shipment and invoic- 
ing in June and July were declined, some of which 


were afterwards booked for shipment this month 
Speaking generally, the canners are not anxious for 
an advance in the market prices for the canned article 
at this time, for the reason that it might have the effect 
of causing some of the growers to change their minds 
about reducing their acreage for the coming season, 
The continued cool weather is not favorable to the 
canners of new peas and strawberries, for the reason 
that it enables’ the shippers of those articles to reach 
distant markets for the fresh goods which are ordj- 
narily too far away to make shipments when the 
weather is warm. There was frost again this week in 
Maryland and Delaware, probably beating all previ- 
ous records. The shippers of early vegetables and 
fruits buy more than the canners when the weather is 
favorable for their business, and they can afford to 
pay more money for what they want. Consequently 
the competition between them is sometimes quite keen, 
The quality of the new crop of peas is very good, and 
for fancy quality of-the canned article the Baltimore 
canners excel, especially in the small sizes, of which 
enough is seldom made to supply the demand. The 
Maryland strawberries are now being canned and the 
orders for them are expected to be as liberal as here- 
tofore. The demand for fancy quality Baltimore straw- 
berries has increased very much in recent years. 


H. C. Steckel & Co., Baltimore, Report Insistent Demand 
for Spot Tomatoes for Immediate Shipment. 

The character of the spot tomato buying this week 
has been of the sort that compels attention by its vol- 
ume, by its discriminating judgment of quality and 
condition, by its broadness and its insistency for im- 
mediate shipment and tracing. In volume the buying 
this week has been considerably larger than last, with 
even more preference given this week to good marks 
at 62%c than off marks at 60c. Indeed, the remark- 
able feature of the trading up to this week has been the 
fact that off standards at 60c should be considered a 
purchase alongside good marks in good condition at 
62%c. This week, however, demand has veered to the 
marks of better value, with several round lots booked 
this week of a well-known brand at 65c Baltimore. 


MICHIGAN JOBBERS’ ASSOCIATION ELECTS. 

The Michigan Wholesale Grocers’ Association held 
its annual convention at Grand Rapids a few days 
ago, and the following officers were elected : 

H. V. Taylor, Detroit, president; T. J. Marsden, 
Detroit; M. D. Elgin, Grand Rapids, and Rudolph 
Otto, Saginaw, vice-presidents; H. U. Bigger, Grand 
Rapids, secretary-treasurer. 
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: “Clean & Bright” will eventually be used in your 


plant. Why not install them now 
and let them start in saving your 
money and improve your products? 
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The Hohmann & Maurer Division 
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«|| Pope Tin Plate Co. 


GITTSBURUH, PA; 20 BROADWAY. NEW YORK CITY 
eek CHICAGO OFFICE, 204 Dearborn St. ROCHESTER, N. Y. 
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e Simplicity Can Righting Machine SCALDER 4x» WASHER 


it will be impossible 
for a can to enter 
your filler bottom 
end up. 

The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2%-and No. 3 
cans. 7 

All parts of the 
machine are pinned, 
therefore there is no chance for it to get out of 
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adjustment. The users say it will save its cost the The Cox Scalder—(Hot Water) 
first season. Can you ask for a better endorsement This Machine is Extensively Used as an 
than this? Appl 
e Washer 
Ask more about the machine. Address PP 
m jorral asian The Huntley Mfg. Co. For Further Particulars Address 
— ee ee SPRAGUE CANNING MACHINERY COMPANY 








Or the manufacturers 


‘Burden & Blakeslee, Cazenovia, N.¥. 5 WABASH AVENUE :: :: CHICAGO, ILLINOIS a) 
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FACTORIES: 














WAN TE O=— 
POSITIONS WANTED. 








FOR SALE—New box and wood factory sacrificed, easy terms, 
Large stock lumber. Healthy locality near Memphis. Own. 
ers inexperienced. Address, Bank, Halls, Tenn. 





WANTED —Situation by a practical. packer of all tomato 


products. Can cook a number of different grades of catsup 
without preservative. I also pack a full line of fruits and 
vegetables, pork and beans, kraut, *sweet. potatoes, fruit 


butters, preserves, ete. Best of references. Address Box 346, 


Marshall, Texas. 





WANTED—Situation by a first-class, high-grade catsup cook. 
I thoroughly understand making catsup and pulp without the 
use of a preservative; also am experienced processor on full 
line of fruit, vegetables, pork and beans, kidney beans, etc.; 
twelve years’ experience; good references. J. K. Ketchem, 
207 S. Front St., Hamilton, Ohio. 


WANTED—Position as superintendent-processor; have prac- 
tieal experience in canning vegetables and fruits, also making 
preserves, catsups, etc., no bad habits. Address John H. Ley- 
Jand, Box 72, Ludington, Mich. 








EXPERIENCED HELP WANTED. 





WANTED—One first-class Hawkins Capping machine man; 
two tippers. Address ‘‘ Rex,’’ care THE CANNER. 

WANTED—Man experienced in making catsup, jellies and 
preserves. Address ‘‘}’. J..T. 396,”’ care THE CANNER. 











WANTED—One or two expert Hawkins Capper operators 
for Wisconsin pea pack. Address, giving experience and ref- 
erences, ‘‘J. H., Box 354,’’ ¢are THE CANNER. 





WAN'TED—Capping machine men, tippers and men to do 
general labor around canning factory. ‘hose having had ex- 
perience in the pea business preferred. Address ‘‘ Michigan,’’ 
eare 1 HE CANNER. 





WANTED—Good, practical man to pack baked beans, both 
urst-class and cheap grades; short engagement. Address ‘‘V. 
Y. 379,’’ care THE CANNER. 








MACHINERY WANTED. 





WANTED—To purchase at once a full line of up-to-date 
canning machinery. Address The Leesburg Canning Co., Love- 
land, Ohio. 








MISCELLANEOUS. 





, WANTED—Tomato plants, 250,000 Stone or other equally 
ag good red tomato plants; ready to set by May 20 to 25. 
The Citizens’ National Bank, Tipton, Ind. 








BOOKS ON AGRICULTURE. 





WANTED—To sell the work entitled ‘‘ The Book of Corn,’’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. 8. Snow and other specialists; illustrated ; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago. 











FOR SALE—Part interest in a well-established canning 
factory with exclusiye territory to ‘a man who thoroughly un- 
derstands the processing of peas and fruits and the handling 


of help. A good position and good income for the right man. 
Selling on account of sickness. Address ‘‘Idaho,’’ care Tue 
CANNER. 





A REAL BUSINESS OPPORTUNITY. 


FOR SALE—A canning’ factory, complete; 20,000 capacity; 
50,000 No. 3 cans with cases; 100 acres tomatoes under con- 
tract; price $6,500; 450-acre farm, $25 per acre; all located 
in and near Kingswood, Ky., the seat of Kingswood College. 
Address C. L. Beard, Hardinsburg, Ky. 


MACHINERY. 


FOR SALE—One M: & 8. Corn Silker. 

Five Baker Process Kettles. 

One Burnham Corn Cooker. 

One No. 2 M. & S. Traveling Hoist. 

Sprague Corn Cutters, 

One Star Capper. 

One Stevens Tomato Filler. 

One Baker Dump Scalder. 

One Ketchup Finishing Machine. 

One Sprague Exhaust Box. 

Four Power Eureka Apple Parers. 

One Counting Machine. 

One Automatic Steam Engine, 8 H. P. 

One Steam Engine, 20 H. P. 

A large lot of miscellaneous’ items, consisting of shafting, 
pulleys, hangers, gas and gasoume firepots, paring knives, hand 
power apple parers, capping steels, all sizes: Address Acme 
Preserve Co., Adrian; Mich. 














FOR SALE—One Triumph sealder; one No. 8 Hawkins 
exhauster; five 30x60-ineh Process kettles; all in good condi- 
tion. Address ‘‘ Box H. B. 387,’’ care THE CANNER. 


FOR SALE—1 Buffalo. Kraut entter, No: 2; 1 continuous 
tomato scalder; 1 Merrill & Soule rotary corn silker; 1 M. & 8. 
double corn mixer; 1 Advance corn cooker and filler; 2 
Sprague corn cutters, style 90 and. 93. As we have no use for 
the above, owing to having discontinued packing corn, will 
sell cheap. Address ‘‘B. J., Box 478,’’ care THE CANNES. 








For Sale—One Invincible bean grader, one single-geared 
corn filler, both in perfect working order and in as good 
condition as new. Address H. R. R., care THE CANNER. 


FOR SALE—Used hydraulic press, 4-inch rods, racks 6x6, 
weight 24,000 pounds. Address. - 


Quran 


’ 
Chicago, IIL, 


FOR SALE—Two No. 10 King Tomato Fillers with e- 
haust attachments. These fillers have only been used one 
season and are as good as new. The exhaust attachment is an 
excellent idea, doing away with all other exhaust. These 
machines cost $215 each; I will take $100 each. Apply to 
Geo. W. Evans, Aberdeen, Md. ‘ 




















FOR SALE 


FOR SALE—‘‘ The Book of Corn.’’» This is a work of 500 
pages by Herbert Myrick, assisted by B. S. Snow and other 
orn specialists. Profusely illustrated: Price, $1.50 postpaid. 
Address THz CANNER Publishing Co., 5 Wabash Ave., Chicago. 











FOR SALE—Second-hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted t 

label dented cans. : 

These machines have all the new improvements, and we gual 
antee them to work as well as new. 

We will allow the full amount paid towards new Knapp Label 
ers any time within one year from date of purchase. 
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‘These devices are new and not contained in second-hand 

Knapp machines offered for sale outside of our house. We 
have no agents. Address The Fred H. Knapp Company, 
Westminster, Md. 


—— 








“FOR SALE—600 bushels choice Alaska pea seed, surplus 
stock, 1909 crop. Address Dundas Canning Co., Dundas, Wis. 








FOR SALE—Choicest Stowell’s Evergreen sweet corn seed; 

guaranteed pure as the purest and of stronger vitality than 
Eastern grown seed. Address Dobry Sweet Corn Seed Co., 
St. Paul, Neb. 


FOR SALE—2,000 pounds pumpkin seed saved from choice 
specimens of Indiana pumpkins. Write The Vam Camp 
Packing Company, Indianapolis, Ind. 














FOR SALE—2-lb. corn boxes, nailed up, 5 cents; 3-lb. to- 
mato boxes, nailed up, 8 cents; easy terms. Come quick, going 
fast. Address ‘‘ Overstock,’’ care .HE CANNER. 








FOR SALE—An authoritative work on the culture of aspara- 
by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a2 rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
eent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 5 Wabash Ave., Chicago. 





FOR SALE—Good, stocky,. new Stone tomato plants; care- 
fully grown and packed for shipment by the most successful 
raiser in Indiana. Don’t throw away your money on inex- 
perienced growers, but buy plants from those who have been 
raising them for years and understand the business thoroughly. 
Priee, packed for shipment, $2.00 per thousand. Address 
Shearman Mercantile Co., Indianapolis, Ind. 





FOR SALE—Tomato crates. Our improved crates are ac- 
knowledged by canners generally to be the cheapest, the most 
durable, most practical, most convenient and altogether the 
best article on the market for the purpose. Full particulars 
and prices furnished on application. Also large lot of white 
pine, yellow pine and gum boxes, No. 2 size, suitable for peas 
and corn; all made up and ready for immediate shipment. Will 
sell cheap to make room in our warehouse. Address United 
States Box Co., Indianapolis, Ind. 








WILL ALSO CAN FISH. 


There are four eastern concerns and a Montreal 
house, with a Toronto branch, in the new merger in- 
corporated as the Maritime Fish Corporation, Ltd., 
with an authorized capital of $1,000,000. They are: 
The Whitman Fish Company, the Canso Cold Storage 
Company, Short & Ellis, Digby; Howard Anderson, 
Digby, and A. H. Brittain & Co. The objects of the 
concern as stated are “to carry on business in Canada 











HOCC & LYTLE 


Limited 
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Peas and Beans 


Head Office 
TORONTO, CANADA 
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j PICTON, CANADA PORT HURON, MICH 

















and elsewhere: as producers» and dealers in fresh, 
smoked and canned fish, from the Atlantic ocean; to 
operate cold storage plants, curing and canning fac- 
tories, and to produce, buy and sell bait and other 
merchandise commonly used by fishermen.” 

The directors are: C. A. Smart, James W. Pyke, 
C. E. Archibald, A. H. Brittain, C. W. Maclean, H. B. 
Short, E. C. Whitman, L. E. Geoffrion and W. B. 
Converse. 





Pure Food Progress 











The Pennsylvania Food Commissioner, Mr. Foust, 
one of the most active food officials in this country, 
remarks that “The manufacturers of food products 
will soon discontinue any doubtful practices—if such 
still exist—once they comprehend that their goods must 
pass inspection by the wideawake and vigilant women 
of the country. If any are still trying to produce the 
cheapest possible product it might be well to consider 
the possibilities involved in the ‘hostility of the house- 
wives of the country.” 


N. J. No. 289, Adulteration and Misbranding of Vinegar. 

Notice of Judgment No. 289, just issued, relates to 
a case based on an interstate shipment of a consign- 
ment of a product known as “Vinegar,” which was 
found adulterated and misbranded. From N. J. 289 
we quote: “and was misbranded in that the product 
contained in the first shipment was labeled ‘Allegan 
Co., Mich. Cider Vinegar 48 gallons 40 Gr.,’ and that 
contained in the second shipment was labeled ‘A. 
Kichbusch Grocery Co. 48 galls. Apple Vinegar 4% 
Acetic Acid 2% Apple Solids Wausau, Wis.,’ which 
staternents were false, misleading and deceptive, and 
would tend to deceive and mislead the purchasers. into 
the belief that they were procuring, in one case, a 
cider vinegar, and, in the other case, a cider vinegar 
containing 2 per cent apple solids, whereas, in fact, 
the product was not a cider vinegar in either case, 
but a mixture of a foreign material high in reducing 
sugars, a dilute acetic acid, and cider vinegar, and 
was artificially colored in a manner to conceal its in- 
feriority ; also the product in the second shipment did 
not contain 2 per cent of apple solids. 

“On December 31, 1909, the defendant entered a 
plea of guilty to each information, and on January 3, 
1910, the court imposed a fine of $25 for each offense.” 


N. J. 282, Adulteration of Sardines. 

Notice of Judgment No. 282 says: “On or about 
December 30, 1909, B. O. Bowers Company, Lubec, 
Me., shipped from the State of Maine to the State of 
Maryland 250 cases of sardines. Analysis of samples 
of this product made in the Bureau of Chemistry, 
United States Department of Agriculture, showed it 
to be adulterated within the meaning of the Food and 
Drugs Act of June 30, 1906. As it appeared from the 
findings of the analyst and report made that the ship- 
ment was liable to seizure under section 10 of the 
act, the Secretary of Agriculture reported the facts to 
the United States Attorney for the District of Mary- 
land. In due course a libel was filed against the said 
250 cases of sardines, charging adulteration of the 
product in that they contained tin, and praying seizure, 
condemnation and forfeiture.” 

As no claimant appeared, the court rendered a decree 
of condemnation and forfeiture. 
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CHICAGO NEWSPAPER GIVES HIGH PRAISE TO 
ANNED SOUP. 


It is not often that one sees praise of an article of 
canned goods in a daily newspaper, yet the Chicago 
American of Friday, May 13, contained the following 
in regard to canned soup: 

“Canned soup has now become one of the staple 
articles of the kitchen, and no pantry is complete with- 
out several cans of it, ranging from the thickest puree 
to the most delicate bouillon. 

“*Just add hot water, bring to a boil, and serve,’ is 
the motto that has saved housewives many weary steps, 
and the finished article is as delicious as it is easy to 
prepare. 

“Canned soup has almost ended the old idea of sav- 
ing stock and making soup at home, for the prepared 
soup is much more palatable than any home-made arti- 
cle, in addition to coming in far greater variety than 
any housewife could hope to achieve. 

“Tomato, chicken, vegetable, beef, asparagus, 
chicken gumbo, mutton broth—all are prepared with 
the same care, absolute cleanliness and under the super- 
vision of high-salaried chefs—and at Io cents a can! 

“For instance, one large concern whose tomato soups 
are famous all over the country uses only the finest 
Jersey tomatoes, grown under their own supervision. 
The tomatoes are taken to the kitchen direct from the 
vines and thoroughly washed in crystal clear water, 
piped from artesian wells. All the skins, seeds and 
core fiber are carefully removed ; four separate strains 
are used for this process alone.” 





CANNE&D OYSTER TRADE—MARKET CONDITIONS. 

In canned oysters developments have been rather 
interesting and increased attention by the trade was 
noted as a result of several features of the packing 
season just closed which are now beginning to make 
themselves felt.: The most important of these is the 
fact that during the present packing season on Chesa- 
peake Bay oysters, extending from about September 
25, 1909, to March 15, 1910, there was a period of 
over six weeks, extending from the middle of Decem- 
ber, 1909, to February 1, 1910, when the Cove oyster 
packers on this market practically did not “turn a 
wheel,” quite in contrast to the 1908-09 season, when 
operations extended over the entire fall and winter. 
The extent to which the loss of six weeks’ output this 
winter has figured in stocks unsold in first hands on 
this market, is now appreciated, and we believe the 
situation was sufficiently important to call for more 
than usual attention toward your wants up to October, 
1910, when shipments out of new packing’ will be 
available. As previously advised, quality of this sea- 
son’s Chesapeake Bay packing is particularly good. 
Advices from New Orleans are to the effect that the 
oyster pack closed on the first of April, and the re- 
sults have been light so far, not over 38 per cent of a 
pack having been made. The Baltimore pack, it is 
reported, also closed at ahout that date—The Oyster- 
man and Fisherman. 





ASPARAGUS GROWING NOT OVERDONE. 


Although it is true that California has the biggest 
production of asparagus ever grown in the state this 
season, and the local markets were at times unable to 
absorb the offerings, we do not agree with those dis- 
couraged growers that there should be a reduction of 
acreage on this account. There is no more delicious 





vegetable grown than asparagus, and the fine quality, 
of our product.and the fact that it. ripens early should 
make it possible to:enlarge upon the market for it 
considerably. 

This year considerable shipments were made in car= 
load lots to the East, and another year with a large 
crop again it is probable that tHe distribution of the 
vegetable could be largely extended with profit: to 
growers and shippers. Then, again, the canners 
should be able to use much larger quantities of as- 
paragus in their operations. ‘Were-it not that here- 
tofore the quantity available for canning has been 
limited, and as a-result prices for the product high, 
consumption would be very much larger. Canned 
asparagus is one of the products that is declared by 
many cultivated tastes to be even superior to the ordi- 
nary fresh article. Asparagus when once cut quickly 
loses its flavor, and the canners by establishing their 
plants in close proximity to the producing fields are 
able to get it into the cans within a very short time 
after cutting, thus retaining practically all of the 
original fine flavor. We have not yet come to a point 
where it would be advisable to destroy any good as- 
paragus beds in California, and we don’t think there 
is much danger that we shall—The California Fruit 
Grower. 


FIRST SIX MILLS OF ALIQUIPPA -TENPLATE PLAN? 
START WORE. 


The first six miils in the new tinplate department 
of the Jones & Laughlin Steel Company, at Aliquippa, 
Pa., were started on May 16. Mrs. B. J. Ross, wife 
of the superintendent of the department, took the first 
pair of red-hot plates from the heaters and placed 
them in the rolls. At this signal the crews of the six 
mills stepped to their places and commenced working. 
The new machinery and equipment was found to be 
in perfect condition and there has been no hitch since 
the opening. The new mills are large and roomy and 
furnish ideal conditions for workmen. 

Six additional mills will be started within a month 
and eventually the tin plant will consist of 36 mills. 
A party of officials of the company visited the new 
department shortly after work had commenced and 
inspected it. The party consisted of the president of 
the company, B. F. Jones, Jr.,. Vice-presidents Willis 
L. King and William L. Jones, Secretary W. C. More- 
land, James Laughlin, Jr., and the heads of all. the 
principal departments in the company’s various plants. 
They were shown through all departments of the 
Aliquippa works by. W. H. Lewis,. general superinten- 
dent. The new industrial town of Woodlawn, being 
built by the company for the men at Aliquippa; -was 
of especial interest. Five hundred houses are being 
built and families are moving in at the rate of two 
a day. * . - 


SPEAKS WELL OF ‘‘THE CANNER.’’ 

We have received a copy.of THe CANNER, devoted 
to canning interests and dried fruit’ packing. It is 
well edited and packed with useful information for 
these engaged in those’lines. The editor says some 
kind things about The Oysterman. How beautiful it 
is for brethren—editors—to dwell together in peace. 
The home of this publication is Chicago, which ts 
fast becoming the “hub of the Universe.”—-The Oys- 
terman arid Fisherman. ” 
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EIGHTEEN PLANTS 


Equipped with modern machinery and 
operated by skilled labor, enable us to 
set the pace in Tin Plate manufacture 


SPECIFY THE STANDARD BRANDS 


























“AMERICAN ——— 





American Coke 
American Best Coke 
American Kanner’s Special 
American A Charcoal 

: American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Classified according to the amount of Coating. 
Note:—AmeErican COKE is an everyday plate, made better 
to-day than ever before, in this country or abroad. Instead 
of substitutes or plates equal to, specify the standard brands 


“AMERICAN” 


American Sheet ana Tin Plate Company 


General Offices: Frick Building, Pittsburgh, Pa. 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 


DISTRICT SALES OFFICES 











Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS EXPORT COMPANY, New York City 
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CONCRETE FLOORS FOR FACTORIES. 


There is much of interest to the canning industry 
in the elaborate report on “Wearing Surfaces for 
Factory Floors” that is just about to be issued by the 
Aberthaw Construction Company, of Boston, Mass. 
While the Aberthaw Company’s business is concrete 
construction, so that it speaks with special authority 
on that side of the question, it frankly admits the 
value of other floor surfaces under special conditions. 

In order, says the report, to get the fullest possible 
testimony from engineers and manufacturers who 
have had experience with granolithic and other floors ; 
and with the purpose of determining if possible just 
how much of the reported dissatisfaction with grano- 
lithic floors was due to bad construction, and how 
much to the use of cement floors under conditions 
where any masonry surface would be more or less ob- 
jectionable, the Aberthaw Company recently sent out 
letters of inquiry to about 200 engineers, machine 
shops, paper and textile mills, and other large estab- 
lishments in the region north of Baltimore and east of 
the Mississippi asking for replies to the following 
questions : 

1. From your experience, do you believe that a 
granolithic or other masonry surface is actually bad 
for the operatives, and if so why? 

2. What objections do you know to granolithic 
finish that would make it advisable to incur greater 
expense for some other wearing surfaces? 

Of twenty paper mills reporting, two have had no 
experience with granolithic floors; eight recommended 
them on all accounts: and the others, while counting 
the granolithic floor more durable than the wood-top, 
offered some unfavorable comments as to particular 
kinds of wear, or the effects on operatives. 

Of the group of replies best classed as “miscel- 
laneous,” one reports no experience: one, a photo- 
graphic factory, finds a special chemical character 
necessary in its granolithic surfaces: a tack factory 
is wholly satisfied: a belting company finds it hard 
on the feet of operatives, but otherwise good: a wire 
and cable company hears no complaints from opera- 
tives, and finds that it outwears wood floors because 
of better resistance to wetting: a large stove concern 
hears that cement floor is bad for operatives, and 
thinks such a floor would be much damaged by the 
handling of heavy castings. A few others made un- 
favorable replies to both our questions. 

Machine shops returned 68% of the replies, and of 
this number 27 per cent had had “no experience” 
with granolithic floors: 25 per cent were in favor of 
granolithic floors on all counts: 48 per cent offered 
more or less unfavorable criticism of the wearing 
qualities or the effect on operatives of the granolithic 
surface; while a few replies combined both grounds 
of objection. 

THE EFFECT OF GRANOLITHIC FLOORS ON OPERATIVES. 

In considering, some allowance must be made for 
the fact that the average workman is prejudiced 
against anything to which he is not accustomed, and 
that he is therefore prepared to complain of a grano- 
lithic floor. Many of the replies to the first question 
show that the introduction of granolithic floors in a 
factory has aroused opposition from the workmen; 
but that the men have speedily become accustomed 
to the new surface, and have found it “not half bad.” 
The following letter presents this point: 

“We had some little complaint at first, but after 





our operatives became accustomed to it we think that 
they are practically as well satisfied as with the 
wooden floor.” 

Under certain conditions, however, it is clear that 
the granolithic floor has an unfavorable effect on the 
comfort, and perhaps to some small degree on the 
health, of operatives who have to stand inactive for 
long periods, as for instance in tending a machine 
The real cause of, workmen’s complaints is undoubted- 
ly the coldness, and not the hardness of concrete 
floors. At all seasons, the concrete floor “feels colder” 
than the wood floor, partly because of its greater heat 
conductivity, and partly because its high specific heat 
makes it the last thing in a factory to get warmed 
up. The effect of this rapid heat conduction on the 
operative who stands for hours in one place is grad- 
ually to chill his legs, and thus slow the circulation in 
them. 

Two remedies for the bad effects of the granolithic 
surface upon workmen are clearly indicated. One 
of these remedies is the use of small, movable gratings 
of wood or other material having low heat conduc- 
tivity for the workmen to stand on when their work 
requires long standing in one place. 

The other is actual heating of the concrete floor- 
slab itself, by means of contained steampipes or hot- 
air ducts in the substance of the floor-slab, such as 
has proved remarkably successful in the plant of the 
Morse Chain Company, at Ithaca, N. Y. In this 
plant, which is described in The American Machinist 
for February 10, 1910, the workrooms are heated by 
radiation from the concrete floors, with no direct ad- 
mission of hot air except in extremely severe weather. 
The experience of the Morse Company seems to dem- 
onstrate that complaining workmen have mistakenly 
attributed the effects of the cement floor to its hard- 
ness, when in fact its “coldness” Was to blame. 

In summing up its conclusions, both from its own 
experience and from the evidence obtained in this in- 
vestigation, the Aberthaw Company says: 

The experience of this company in its own con- 
struction work has shown it that the highest degree 
of serviceableness in a granolithic surface can be ob- 
tained only by following very carefully certain prin- 
ciples of construction and certain methods of manipu- 
lation ; and this company has believed, and in the light 
of recently accumulated evidence still believes, that 
the properly-constructed granolithic surface is cheaper 
in first cost, and will give more wear for general fac- 
tory and machine shop purposes than the wood top 
floor. There are certain situations, where in spite 
of its higher first cost, the wood top floor is probably 
better than any granolithic surface for the owner to 
put in, simply because his case may require certain 
qualities which the wood top can provide; which no 
masonry surface can give; and which he must have, 
even at a higher first cost. With the granolithic sur- 
face it is necessary to select cement and aggregate for 
certain qualities; to determine proportions; to put the 
materials on the right kind of surface at the right 
time; to manipulate them in just the right manner; 
and to protect the green surface for a certain number 
of days while it is setting. The mere statement of the 
procedure necessary with the granolithic, finish is 
enough to show that the average granolithic floor will 
be more or less unsatisfactory because the average 
concrete worker is inclined to haste, and is often ill- 
informed as to the procedure necessary for getting a 
good surface. In other words, the success or failure 








THE CANNER AND DRIED FRUIT PACKER. 


49 





The Auto=Tipper 








The above cut rlustrates the Chicago Auto-Tipper, complete with con- 
veyor chain, guide rails and sprockets. ‘The most successful auto-tipper 
on the market today. Over one thousand tippers have been sold in the 
United States and Canada. We have had reports of the Auto- Tipper 
missing only one can in over 950. ‘This machine with one pound of 


Self-Fluxing Tipping Solder 


will tip between 2500 and 3000 cans. How is that for economy ? 


If canners cannot get high prices for their products, they must save 
money in operation. The Auto-Tipper, in one season, will more than 
save its first cost. Competitive tests with other tippers welcomed. 
Reduce your expenses by having an auto-tipper on each line. Satis- 
faction guaranteed or no sale. 


MANUFACTURED BY 


CHICAGO SOLDER COMPANY 


218 N. Union St., CHICAGO 











































HAWKINS UNIVERSAL EXHAUSTER 


Th Best Continuous Automatic Exhauster. fem 






















View showing top removed 






Any Size and Any Capacity Desired. 


For further particulars address wend for list of users, testimonials, etc 











YOU NEED THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the matter off veur mind. 
; RYDER CAN MARKER 


Simple in construction. Easy }} 
and positive in action. Ready 
for first and everycanm. Type 
changes for different grades 
instantaneous. Adjustment to 
different size cans quick and 
accurate. Equipment ef type- 
holders and rubber type com- 
plete with every machine. 
Minimum of ink evaporation 
and type renewals. ni- 
cally designed and mechani- 
cally built. Fully tried out in 
nine different factories in New 
York State, season 08. Perfect 
in efficiency. Lasting in dura- 
bility. Fully guaranteed. 












Mecha 






SPRAGUE CANNING MACHINERY CO. 'S.M. RYDER & SON, “Afii* NEW YORK 


WESTERN AGENTS 


5 Wabash Avenue, CHICAGO SPRAGUE CANNING MACHINERY 60, 5 Wabash Avenue, 


CHICAGO 
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of the granolithic surface in point of durability comes 
down to the question of workmanship. 

As to cost, a one-inch trowelled surface of cement 
finish can be put in place for about the cost of good 
quality maple top-flooring delivered on cars at the site 
of the work. The difference in cost between the top 
floor of cement and that of wood will be the cost of 
the underfloor, the cinder or other fill 
between the screeds, plus the cost of the extra strength 
in columns and girders required to carry the load of 
the combination wood floor, which is much heavier 
than the one-inch granolithic finish. On the ground 
of first cost, therefore, the advantage is entirely with 
the cement floor. 


screeds, and 


PINEAPPLE CULTURE IN PORTO RICO. 


Writing from San Juan, Special Agent John M. 
Turner says that shortly after American occupation 
of the island of Porto Rico the cultivation of citrus 
fruits and pineapples was commenced by the American 
residents. Its development into an extensive business 
is shown in his report on the subject: 

“The island seems particularly adapted to fruit 
growing, as there is a total absence of frost; the north 
coast of the island has ample rainfall, and the fruit 
when grown is within easy reach of a large consum- 
ing public. The growing of pineapples was undertaken 
with much vigor as it offered quicker returns, and 
those having citrus groves were enabled to develop 
them while living off the returns of the pineapples. 
Oranges and grape fruit do not give returns of mo- 
ment before the fifth year after planting, while pine- 
apples will give returns in ten or fourteen months. 

“The native pineapples, known as the “Pan 
\sucre,”” is a very delicious fruit, but so delicate that 
it will not stand shipping, so the growers gave their 
attention to three varieties, the “Smooth Cevenne,” 
the “Cabezona,” and the “Red Spanish.” The former 
would not bear transportation, and its growth has been 
practically abandoned; the “Cabezona”™ is grown spar- 
ingly, but the “Red Spanish” is being forced as offer- 
ing the largest yield, the best flavor, and hatdiest plant, 
with fruit of inviting size to buyers. 

“The “Cabezona” grows to very 
weighing twelve pounds not being unusual, 
of this size having been shipped to the United States 


de 


large size, fruit 
“apples” 


and arrived in good condition. There are growers 
enjoying excellent returns from their “Carbezona” 


cultivation, but the fruit has to be handled so carefully 
to prevent bruising that the expense per acre is in- 
creased, vet the returns from the fruit exported show 
enormous profits. (Growers have assured me that a 
net profit in a good year from an acre of “Cabezonas” 
is not less than $1,600. The fruit of this variety sells 
for about 50 cents each in Northern markets, but as 
buyers at this price are so scarce growers have felt 
it more to their interest to cultivate fruit of a size that 
will extend the trade and reach a larger number of 
consumers, the argument being that out of 100 pos- 
sible buyers of pineapples 90 can afford to pay 10 cents 
each for the “Red Spanish,” while only ten can afford 
the more expensive variety. 

SLIPS—LARGE ACREAGE—CANNERIES 

NEEDED. 

“The pineapple is grown from slips, and these were 
imported from Florida and Cuba during the develop- 
ment of the industry, but for the past few years the 
importation of slips has stopped, the local growers 


SUPPLY OF 
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having supplied the demand, ‘The price. of. slips was 
for several years $15 per 1,000, and as each plant pro- 
duced from two to six slips, the returns were yery 
large from one acre of pines. , 

“The returns were so large that many of the insular 
government officeholders were attracted to the busi- 
ness and small plantations were bought and developed 
while the owners attended to their official duties, and 
many cases are cited where the growing of pineapples 
offered so much nmiore favorable returns than the hold- 
ing of official positions that the latter were abandoned 
and the agricultural occupation taken up as a business, 
Very good returns have been made in many cases, 
and many families have become independent through 
their success in fruit culture. 

“The total acreage on the north shore of the island 
exceeds 2,000 at this writing (March 25, 1910) and 
it is being rapidly extended. Lands have increased 
in value, doubled in some cases, quadrupled in others, 
yet it is predicted by those claiming to know that the 
acreage devoted to pineapples will shortly exceed 
10,000. 

“It is very apparent, upon looking into the situa- 
tion, that any such extension of the pineapple busi- 
ness, as is contemplated, can only be successful if 
canneries are introduced. At this writing the demand 
for green fruit in New York and surrounding markets 
has been so great that a cannery proposition has not 
been properly supported, but as the business grows 
it becomes more apparent that great opportunities are 
offered for good and well-financed canneries. 

“The centers of growth are so divided that many 
canneries will be required, it being out of the question 
to pay freight to the local railroad on green pines 
going to the cannery. Growers have told me they 
would be willing to contract their pines for a period 
of years at $15 per ton, but they were careful to add 
that the cannery must be located near their plantation, 
so as to avoid expense. 

GROWERS’ ORGANIZATION—RESULTS PER ACRE. 

“The fruit growers have organized an association, 
known as the Porto Rico Horticultural Association, 
and they have found it very helpful to them in many 
ways. They are also trying to form their own selling 
corporation, separate from the other. The secretary 
of the association assured me that correspondence 
relating to canneries or lands would receive his un- 
divided attention, and prospective investors would be 
given the fullest information without cost. The meet- 
ings of the association are well attended, and it is or- 
ganized on broad lines, with the good of the industry 
at heart, has no land or other property for sale, and 
is really a bureau of information. When tourist 
steamers arrive in San Juan, the association under- 
takes to distribute fruits and Porto Rican coffee with- 
out cost to the tourists, purely for advertising pur- 
poses, for the good of all. 

“The growing of pineapples is an industry so new 
that statistics are not available, but I have been able 
to obtain reports from some growers, in different sec- 
tions, which I am glad to submit. It is quite possible 
that more favorable reports can be obtained, but the 
intention is to select those reports which are nearer 
the average than to get extremes. 

“From the Rio Piedras district, within, 
miles of San Juan, the following returns from one 
acre were obtained: Expenses—One acre of land, 
$150; plowing and preparing same, $15: 8,000 slips 
at $5 per 1,000, $40; planting same, $7; fertilizer, one 
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| Pillmore-Anderegg 
PEA VINER 


The most satisfactory, up-to-date pea 
huller on the market. 

Guaranteed to thresh peas better, and 
in less than half the time it takes other 
machines to do the work. 

Can be seen in operation at the factory 
of the Mohawk Valley Canning Co. 
between June 25th and August Ist 
next at Westernville, Oneida Co., N.Y. 
Will be sold for $1000 cash, f.o. b. 
Rome, N. Y.,or upon an agreement to 
pay royalties at 2c. per dozen. The 
amount paid in royalties to apply on 
purchase price. 

We hold all patents on plurality of 
cylinders; any users of two or more 
cylinders will be responsible for three 
times the royalty. 


PILLMORE-ANDEREGG CO. 


WESTERNVILLE, N. Y. 

















CORN MACHINERY 





0 a ee wate 
MERRELL-SOULE COOKER-FILLER. 


COMPLETE CORN LINES, CUTTERS, SILKERS 
MIXERS, FILLERS, ETC. 
5 WABASH AVENUE 


Sprague Canning Machinery Co. picico uns 




















SPECIAL EASTERN ACENT FOR 
The “*Sprague”’ 
Line of Canning Machinery 


“Hawkins” Continuous 
Capper, Colbert Rotary 













IF 


IT IS Tomato Filler, Model 
ll P ““M” Corn Cutter, Corn 
FACTORY, Cookers, Silkers and 
| SELL IT. all Machines 


for Canning 
Purposes 


500 Page Catalogue 
for the Asking 
Don't Worry, 
ask me, I'll 

get it for you 


| Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 
Correspondence Solicited 


My Motto: 
The Buyer Must be Satisfied 














“The Maryland Motor Car” 


Built by 


The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Illustrated 
Booklet 
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ton, $40; cultivation to fruit, $40; picking, packing 
200 crates, $24; paper, crates and nails, $46; hauling 
to San Juan, $10; freight to New York, $62; total, 
$434. Returns—z2oo crates pines at $2, $400; 16,000 
slips at $3 per 1,000, $48; plants remaining on land, 
$47; value of land the same, $150; total, $645, which 
leaves a net profit per acre of $211. 

“As a matter of fact, the field from which this re- 
port was taken did not yield as fully as it should have 
done, it being usual to expect a yield of 90 per cent 
on well-cultivated fields; but the grower of whom I 
obtained the figures insisted that it was an average 
acre, with some showing better and some showing 
poorer. 

RETURNS IN PUEBLO VIEJO AND LAGUNA DISTRICTS. 

“The next figures submitted are taken from Pueblo 
Viejo, probably the oldest settled part of the island, 
across the bay from San Juan, and with advantages 
and disadvantages not possessed by the former dis- 
trict, and it will be noted the yield per acre is some- 
what better. This may be accounted for by the lower 
cost of labor, say, one grower paying 40 cents per 
day, the other paying 50, proximity to urban employ- 
ment making the difference; and again this man 
claims his land is more valuable the second year than 
the first, owing to the cultivation and unconsumed 
fertilizer, which will benefit the next crop; and again 
it will be noted this man had 10,000 slips to the acre 
and 300 crates to report, while the former had only 
8,000 slips to the acre and 200 crates of fruit to sell, 
and he reports a net return of $2 per crate while the 
following shows only $1.60 as being the net returns, 
possibly because the fruit was smaller. 

“Expenses—One acre of land, $80; clearing and 
preparing, $20; 10,000 slips, $40; planting, $12; culti- 
vating, $25; one ton fertilizer, $40; pick, pack, wrap 
300 crates, $24; cases, paper, nails, $72; hauling to 
steamer, $21; freight to New York, $93; total, $427. 
Returns—300 crates at $1.60, $480; 20,000 slips at $4, 
$80; value of plants in ground, $50; value acre of 
land, $100; total, $710; which leaves a net profit per 
acre of $283. 

“From the Laguna district, near San Juan, but 
offering both land and water transport for the fruit, 
I get the following figures: Expenses—One acre of 
land, $125; clearing and preparing, $30; 10,000 slips 
cost, $40; planting same, $15 ; cultivation to crop, $30; 
fertilizer, one ton, $45; pick, pack, etc., 300 crates, 
$24; paper, crates, nails, etc., $60; transport to steamer, 
$30; freight to New York, $93; total, $492. Returns 
—300 crates, at $1.60, $480; 18,000 slips, at $3, $54; 
value of plants in ground, $45; value of acre of land, 
$150; total, $729; leaving a credit balance per acre 
of $237. 

FIGURES FROM THE BAYAMON DISTRICT. 

“A grower in the Bayamon district, near San Juan, 
who has kept an accurate account of his results as well 
as his expenses, presents figures quite favorable to 
the industry and gives evidence of the value of fer- 
tilization. His record per acre is as follows: 

“Expenses—Plowing twice, disking, ditching with 
hoes, and planting in five-row beds, $20; hoeing 
eleven times, six weeks apart, $55; fertilizing, Jan- 
uary, 1% ounces, June, 3 ounces, October, 2 ounces, 
February, 2 ounces, or a total of 8% ounces per 
plant, at $40 per ton, $106.24; interest on land value, 
eighteen months at 8 per cent, $12; depreciation of 
cattle, plows, implements, $4; interest on same, $2.40; 


total, $199.64. 





“Returns—Four hundred and eighty-six crates of 
pines (10,000 in all) at an average price of $1.44 per 
crate, less 30 cents for boxing, picking, packing and 
hauling, or $1.14 net per crate, $554.04, making the 
net profit per acre $354.40. 

In this report the grower estimated the value of his 
land as the same after the crop as before, he not 
counting the cost of his slips or estimating the value 
of the excess slips that he could sell. It is quite pos- 
sible this would increase the net earnings per acre 
by $50, making the net return to the grower $400 per 
acre per year. This grower used more fertilizer and 
cultivated more frequently at more expense than any 
other grower whose reports have come to my notice, 
and he shows by far the largest net returns. He as- 
sured me that the loss by decay in transit had been 
very light, frequently not over 2 per cent.” 


THE KIND OF ADVERTISING TALK ABOUT KRAUT 
THAT CREATES LARGER DEMAND. 

Sauerkraut—like the proverbial little girl with the 
now familiar curl—when it is good it is very, very good, 
and when it is bad is very, very hor—but say! this is 
but a line or two of type on the very, very good kind 
of sauerkraut. Sauerkraut in a can is very, very good, 
and mightily good when it is Empson’s. 

Canned sauerkraut assures you this: All fermenta- 
tion is stopped—cut good and short the moment its can 
is closed and soldered. Particularly so when it is Emp- 
son’s, the sauerkraut that is stopped short at its fer- 
mentation’s perfection point—near as man has reached 
perfection when making sauerkraut. 

Whereas: Barreled sauerkraut steadily goes on fer- 
menting—more than it should, for its own good, after 

a certain period of time—all the while it is exposed 
to air. All barrels let in some air, and the sorry part 
is that it is sometimes not always filtered. 

Whereas: Sauerkraut in a can is nothing else than 
sure air tight. 

So we can agree that Empson’s comes to you in the 
excelling way that Empson’s always figure on, when 
you get their sauerkraut: surpassing good. And ready 
to eat the moment you cut open a can; that is, if you 
like it cold—it’s done cooked. 

Made: In the cleanest way imaginable—in cypress 
wood tanks, placed in a building especially built for 
making sauerkraut and nothing else. 

Fermented honestly—the good, old-fashioned way; 
and held at an even temperature all through the night 
as well as all the day, for many days. Sauerkraut with 
salt and nothing else. 

The price: Same as it was five years ago. Its qual- 
ity: Constantly being bettere—well, it’s Empson’s. Get 
to know Empson’s quality—a can will let you in. Get 
one right now—today.—Empson’s Peapod. 


GERMANY BUYS SCRAP TIN. 

A report states that a shipment of 120,000 bales of 
scrap tin was made recently from the Puget Sound 
salmon canneries to Hamburg, and this caused the 
New York World to remark that this “furnishes an 
example of industrial thrift in the utilization of mill 
and factory waste in which Germany remains pre- 
eminent. This once rejected refuse will return in 
due time in the form of little tin soldiers.” 


Sell second-hand canning machinery by advertising it for 
sale in THE CANNER. A little want ad. is all that’s neces- 
sary. Do it TODAY! 
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Bucklin’s 
CYCLONE 


A Canning Factory Location 


either in the great Ozark fruit and truck district of 
Missouri and Arkansas, or in the new State ef 
Oklahoma along the 


pres 








This is the Best Machine in use 
for ek coe fer 
kin fer Canning. 





should appeal to any canner not entirely satisfied with his meneeun a ; . —— 
present location. A —75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
Now is the time to take up the matter with some of the towns in day. FLOOR SPACE-—4x6 feet. ‘WEIGHT—700 Ibs. - 


excellent districts for raw material, where very liberal induce- 
ments will be given. Write to-day for details and valuable book. 








WESTERN AGENTS 


net... Sprague Ganning Machinery Company, 


FRISCO BUILDING ST. LOUIS, MO. CHICAGO-~ i] 


THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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$4 S| 


Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction. Price complete, with 50 feet of track and eables, $808.00 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners ant Mamfactrers, Chicago, Illinois. 











THE HARRIS PATENT 


Power Hoist and Carrying Machine 
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Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N. Y. For 
further information and catalogue 
address 


























C.S. HARRIS CO., “taut Rome, N. Y. 
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BOOKS YOU OUGHT to HAVE 








A Complete 


Coursein Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


"WITH 


Bacteriological Technique 
478 PAGES, 221 ILLUSTRATIONS. BEAUTIFULLY BOUND IN CLOTH 








{A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


§_A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 


FOR SALE BY 


“THE CANNER’, 5 WABASH AVE., CHICAGO 


Postage 29c 























GOOD BOOKS fer 


Canner's Library 


Camning and Preserving, with leicteriological Tech- 
nique, by B. W. Duckwall, M. S.; 500 pages; $5.00. 
Pestage, 29 cents. 

Silos, Ensilage and Silage. By Manly Miles, M. D., 
F. RB. M. S. Illustrated. 100 pages. 6x7 in. Cloth, 
5@ cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 im. Cloth. 50 cents. 

The Book of Corn. By Herbert Myrick, assisted by 
A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. Snow, 
and ether specialists. Illustrated. Upwards of 500 
pages, 5x7 in. Cloth. $1.50. 

Field Notes on Apple Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. Illus- 
trated. 834 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illustrated. 
6x7 im. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Blustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed. Illustrated. 5x7 in. 150 pages. Cloth. 50 
ets. 








@rder through the CANNER, & Wabash Ave., 
Chicago. CASH WITH ORDER. 








For New Subscribers 





THE CANNER PUBLISHING CO. 


5 Wabash Avenue - - - Chicago 





Please send us THE CANNER AND DRIED 
FRUIT PACKER for ONE YEAR, for which 
we will remit Three Dollars (Foreign Subscrip- 


tions Five Dollars) within the next sixty days. 
























































































































































Canners’ Associations 
Below are listed the principal associations in the canning and allied industries in the United 
States. Communications should be addressed to the secretaries, who will furnish information in regard _ 
to dues, eligibility to membership, etc. ye 
“In Union There is Strength” . 
om 
National Canners’ Hesociation. * 
L, A. seas, President, W. B. ROACH, vice Bensiéemt, FRANK E. GORRELL, Sec’y and Treas., “a 
~~ ga t, as foll Peokery Mich 00,000, $10.00; 100,000 to 
150, ae" sis008" 150,000 erogeting, te tas gk ng Fg XS, pao 1,000 to 5,000 cases, $5.00; 50,000 to 100,000, $10.00; , 
Gestern Camers’ Association. 
W. BR. ROACH, President, GENE DICKINSON, Vice-President, FRIEND F. WILEY, Seo’y and Treas., 
: Hart, Mich. Eureka, Tl, Edinburgh, Ind. : 
| fr 
- Tilinois {Canners’ Association. 4 
J. W. FizSall, Zresiden t, Tage, Vice-President, Gene Dihigeen,. Savy nees. al 
B. A. CRADDOCK, President Sowthers r ye Com a tion. , - 
» est ge ky . oc . JR,, View President, FESTUS aEqeee. oe y and Treas., : 
& 
Indiana Camners’ Association. 
. Ww. OLDS, President, CHAS, LAT , q , Bee’ , 
é eae CRAM. VieoBrestient, F. Jos scuyeee, See's and Treas, 
Obio Canners’ Association. zi 
J. CO. WARVEL, Presideat, L. A. SEARS, Vice-President, JAS. STOOPS, Sec’y and Treas., $ 
Van Wert. Chillicothe, Dayton. 
Tri-State Packers’ Hesociation. 
Del. e 
w. 0 arena, Ducite® Antes. Dc, ELSESNELBAUM, Vino Frnton, Seseet Tel__BONE f Fo0e, Topetetiens, see HF 
Kentucky Packers’ Association. 
E. 0. TANNER, President, STEELE READING, Secretary, 
MoKinley. Frankfort. 
_ cammere’ League of California. 
oe STETBSON, - Presi ’ 
> 3. enanaM, One’ eS. OOINOND, PEP San Francisco - weenie: Aneway DEMING, ee er Te 
New York State Canned Goods Packers’ Association. 
JAMES P. OLNEY, President, E. 8. THORNE, Vice-President, A. BE. HATFIELD, Secretary, A. R. HUNT, Treasurer, 
Rome, N. Y. Geneva, N. Y. Uties, N. ¥. Oswego, N. Y. 
Towa Canners’ Hasociation. 
R. 0. WOODARD, President, JACOB WACKENBARTH, Vice-Pres., E, W. VIRDEN, Seo’y and Treas., 
Elgin. Independence, Cedar Rapids. 
, Minnesota Cannere’ ,Aeeceiation. i, i eee 
x. x. + ag ~~ eee F. A. AGNEW, Vice-Presiden: >. See. 8 Beoretary, ———, ; Treasurer, 
Missouri Valley Cannere’ Heeodiation. 
R. B, GILLETTE, President, Marionville, L. W. STAGNER, L, I. MOORE, Seo'y and Treas, Oregon, 
; 2 Ca He ADSEN, Tre CHAS. VOIGT, Secretary. 
| Gh SEEN, Beesttent, W. H. AMES, Vice-Presidext, CO. MADS. asurer, + A ° 
Michigan Canners’ Association. A 
W. 8S. THOMAS, President, . B. ROAOH, Vice-President, FRANE @ GERBER Treasurer, i 
Grand Rapids, Mich. Hart, Mich. t, Mich. ; 
; ad . ag ¥ 
. & Se Peteen, Virginia Canners’ Hesceiation. .* 
Canning Miaoe, a Soar Supplice Hescetation. 
p J. T. WHITEHURST, Vice-President. 
GEO. Ww. CORR, President, TT, Beo'y ea a, a 
<% 
National Canned Goods and sige fruit Brokere’ Hesoeiation. 4 
AS. . 4 H. 0. GILBERT, Treasurer, 
C. 8. ae ng President, M. HOBBS named Indi lis, Ind. “a 
tional ‘cod Manufacturers’ Association. “74 
T. J, CARROLL, President, rw : fi 2 wnians, Ma reve’ aae0 T, J. RIORDAN, , Second Vice-President, ! Be 
FRANK Rk. : MEYER, Third Vice-President, WILLIAM H. ‘Treasurer, E, c. JOHNSON, Secretary, 
a to Dues: $20 per year. Philadelphia. 
Gul Coast Canners’ Association : 
OHAS, H. TOR TORSCH, President, fF DUEKATE, Vice-President, I, HEIDENHEIM, Secretary-Treasurer, ) 
, Balti nmed Goods Exchana 
70HM 6. GIBBS, JR., President. A. timore C2 Cam W. F. ASSAU, . LEANDER LANGRALL, Treasurer. 


























Wheeling Cans and 
Solder Hemmed Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place si 


Plenty of it. 


@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 


WHEELING CAN COMPANY) 




















